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INTRODUCTORY. 



The presentation of this work, compiled, arranged and edited by a pharmacist, requires 
no apology. Its scope embraces not only all kinds of soda water drinks and requisites, 
and all the miscellaneous articles required for the soda water department, but also the fancy 
drinks sold by many pharmacists, such as cordials, cremes, and ratafias, as well as informa- 
tion regarding extracts and flavors, sterilization and pasteurization of milk, peptonization of 
foods, kumiss and kefir, infant food and feeding, and other information relating to dietetic 
articles within the province of the pharmacist. This work, therefore, forms a most 
complete and fitting companion to the Standard Formulary. 

To every dispenser of "soda" it may be said that no other single work gives complete 
and correct information relating to every detail of the soda water department. It is hoped, 
therefore, that this volume will prove a valuable adjunct to the business of the soda 
dispenser. 

In compiling this work the editor has had the invaluable assistance of Mr. Adolf G. 
Vogeler of the Western Druggist, of Mr. Albert E. Ebert and of Mr. Leo Eliel, to whom 
he acknowledges his obligations; also of Messrs. Leon Gibbes and W. H. Drury, two soda 
water experts of Chicago, as well as the special contributors enumerated on another page. 

In the soda water drinks, all spirituous preparations have been omitted except in 
certain well-known standard articles and in the formulas received from special contributors. 

The Editor. 
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The present enormous and ever-increasing 
trade in carbonated beverages is the outcome 
of an attempt of early chemists to imitate 
famous medicinal springs naturally charged 
with what was originally known as ' ' fixed air. " 

** Soda " water, as it is known now, how- 
ever, is essentially an American drink of 
American origin, and is used almost exclu- 
sively in the United States. 

Originally this water was nothing but a 
poor imitation of seltzer water, made by com- 
bining solutions of sodium bicarbonate and 
tartaric acid, the liquid being drank during 
effervescence. It was an easy step to make 
the drink more palatable by the addition of 
flavored syrups. In the syrup was dissolved 
the tartaric acid, the sodium bicarbonate 
being dissolved in water contained in a fount- 
ain. The water was forced out by air press- 
ure through the old-time goose-neck appar- 
atus. The fountain was kept cool by sur- 
rounding it with ice, the syrup bottles also 
being kept in ice. A radical improvement in 
this method of making soda water consisted 
in charging the water with carbonic acid gas, 
the charged water being flavored with syrups 
when drawn. This water was always more 
or less warm, owing to the imperfect apparatus, 
and the latter has been gradually improved. 



The goose-neck apparatus was replaced by 
marble soda apparatuses similar to those seen 
at the present time. These apparatuses 
were all of the " counter" type. They had 
an ice-chamber which cooled the syrup con- 
tained in jars, the latter being provided with 
faucets. The charged water was contained 
in fountains under pressure. The water was 
drawn cold by having coils of piping in the 
apparatus connected with the fountain. 

The "counter" apparatus has been re- 
placed by the wall apparatus. Various im- 
provements have been made in apparatus, so 
that there is now no excuse for serving anything 
except cold, delicious, healthful beverages. 

Owing to its origin and on account of its 
presumed medicinal character, ** soda" water 
has always been a portion of the stock of the 
pharmacist, and he has been compelled to 
keep pace with the improvement in appar- 
atus. The improvement in the latter has 
consisted not only in modification, but also 
in enlargement, in greater capacity, so that 
now a very large number of beverages may 
be drawn from a soda apparatus. 

Apparatus is made not only of marble, but 
also of onyx and tile, and not only is cold 
"soda" served, but, in proper season, hot 
" soda" also. 
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Making Carbonated Water. 

The manufacture of carbonated or soda 
water — charging the fountains, as it is more 
commonly termed — is accomplished by filling 
fountains nearly full of water and passing 
into them carbonic acid gas, the latter being 
obtained by the use of liquid acid, or by 
generating it in a so-called generator from 
carbonates and sulphuric acid. 

This generator consists essentially of a 
chamber for the acid, from which it may be 
allowed to flow to the carbonate; a chamber 
for holding the carbonate and generating the 
gas, and one or two chanabers (' ' purifiers *') 
for washing the gas. 

The acid used is common sulphuric acid. 
The carbonate used may be either marble 
dust, whiting, or a mixture of the first with 
sodium bicarbonate. This carbonate is 
mixed with some water before the acid is 
allowed to flow down into it. The acid 
liquid should not be permitted to come down 
too rapidly, as the evolution of gas may be- 
come so great as to force some of the thick 
mixture of carbonate, water and acid over 
into the pipes. Indeed, the pressure may 
become so great as to burst the generator, 
with possibly fatal results to the operator if 
he be in the generating room, to say nothing 
of wrecking the building. Most generators 
are, however, now provided with safety 
valves, so that the excess of gas may be. al- 
lowed to escape. 

During the operation of charging, the 
operator should watch the gauge, to see that 
the pressure is always within the safe limit. 
Of course, if excess of gas is formed and 
the safety valve is opened, more than gas 
may escape through the latter. Some of the 
*• charge" in the generator may be forced 



out through the same opening, and the oper- 
ator should take due care of his person. 

If the pressure becomes too high in the 
generator it may also force the water in the 
purifiers over into the fountains, and the 
"soda" water will then be contaminated 
with sulphuric acid. Of course, this sub- 
stance should not be present in the water in 
the first place, because it has no business 
there, and secondly, because the oil of vitriol 
used always contains arsenic as an impurity. 

Certain proportions of acid, water and 
carbonate have been found satisfactory for 
charging water, and these are given: 

TO PRODUCE A PRESSURE OF 120 POUNDS, 



Quantity 


Of sodium 




of water. 


bicarbonate. 


Of acid. 


10 gallons 


86 av.oz. 


50 av.oz. 


20 gallons 


123 av.oz. 


71 av.oz. 


30 gallons 


161 av.oz. 


93 av.oz. 


40 gallons 


198 av.oz. 


118 av.oz. 


50 gallons 


236 av.oz. 


138 av.oz. 


FOR A PRESSURE OF 135 


POUNDS. 


10 gallons 


96 av.oz. 


56 av.oz. 


20 gallons 


134 av.oz. 


73 av.oz. 


30 gallons 


171 av.oz. 


100 av.oz. 


40 gallons 


209 av.oz. 


122 av.oz. 


50 gallons 


246 av.oz. 


144 av.oz. 



(A quart of acid weighs approximately 50 
av.oz.) 

Eighteen pounds of marble dust is about 
equal to 17 pounds of soda bicarbonate. 

The amounts given above can be used for 
carbonating smaller quantities of water to a 
higher pressure, or proportionately larger 
amounts of soda (or marble dust), and acid 
can be used for carbonating the same amounts 
of water to a higher pressure. 

The carbonate may cake on the sides of 
the generator, and this cake may not be 
easily dislodged. It is therefore advisable to 
avoid it. In the first place, the water should 
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. be put into the generator and agitated while 
the carbonate is gradually being added. 
Then if it is not possible to proceed at once 
with the carbonation of water, some acid 
should be allowed to flow down into the gen- 
erator and the mixture agitated; the gas 
formed permeates the mixture like yeast and 
assists in preventing caking. 

When the gauge registers about 160 or 170 
pounds, the generator should be connected 
with the fountain. The acid should be al- 
lowed to flow down gradually and the mix- 
ture agitated until the carbonate is exhausted, 
i. e. , refuses to give up more gas, when the 
mixture may be drawn off from the gen- 
erator and thrown away. During the car- 
bonation of water, the gauge should show 
continuously a pressure of about 140 or 150 
pounds. 

As the gas is formed it passes through the 
water into the purifiers, which dissolve and 
thus retain the particles of sulphuric acid 
that are mechanically carried over with the 
gas from the generator. The gas is but 
slightly soluble and passes over into the 
fountain. The water in the purifiers will 
act more efficiently if it contains a small 
amount of sodium bicarbonate. 

The gas is passed over into the water in 
the fountain until the pressure gauge indi- 
cates the requisite pressure. 
' Liquid carbonic acid — so-called "liquid 
gas" — apparatus is more frequently used at 
the present time than generators, and is 
much better adapted to the needs of most 
dispensers. Water can be carbonated much 
more quickly and easily; the process is more 
cleanly and is safer; the apparatus takes up 
very little room, and the product is just as 
good. 

Whichever method of carbonation is em- 
ployed, the fountain should be rocked during 
the passage of the gas, so as to agitate the 
water, thus insuring the complete and uniform 
saturation thereof. 

Opinions differ greatly as to how much 
carbonated water should be charged. Some 
charge to only 120 or 130 pounds. This is 
insufficient; the pressure should never be less 
than 150 pounds. The soda water made 
with water charged only to 120 or 130 pounds 



will lack in pungency and will not hold foam. 
*' Soda" made with water at 150 pounds will 
hold its foam nicely if the syrup is made 
properly, and the drink will have the de- 
sired pungency. Some claim to obtain even 
better results with water charged to 160, 170 
or 180 pounds. 

The amount of gas in carbonated water 
will depend on the temperature of the water. 
The colder the water the more gas it will 
contain at the same pressure. Some cool the 
water by pouring it into the fountain through 
a funnel containing cracked ice. 

Some increase the sparkle of carbonated 
water by adding to each fountainful of water 
2 fluidounces of alcohol or 1 ounce of sodium 
bicarbonate. Others add 1^ ounces of each 
to a fountainful of water. Soda water con- 
taining these ingredients cannot be used sat- 
isfactorily for making "solid" and ^^-g 
drinks. 

Discharging fhe Generator. 

A gfreat deal of trouble is usually experi- 
enced in discharging the exhausted material 
from the generator body, and with this dif- 
ficulty of discharge of the contents there is 
liability to collapse of the lining. To dis- 
charge successfully the contents of the gen- 
erator, it is necessary to have some pressure 
left in the generator, for the spent material 
coheres so firmly that gravity alone is not 
sufficient to force it through the discharge 
cock. At the same time the pressure should 
not be too high, as then the material will be 
discharged with such force as to splash over 
the operator and the walls and floor of the 
generating room. 

A pressure of ten or fifteen pounds is usu- 
ally sufficient properly to discharge the gen- 
erator. Less than this may be sufficient. 
Of course the lowest pressure that will cause 
satisfactory discharge should be used. 

If the pressure in the generator is too high, 
some of the gas may be pumped off, but since 
few average dispensers have a pump, the 
usual plan is to permit some of the gas to 
escape through the safety valve. 

Sometimes the pressure in the generator 
is allowed to fall so low that the pressure of 
the gas remaining in the purifiers is greater 
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than that in the generator, with the result 
that the water of the purifiers is forced over 
into the generator. This does no particular 
harm excepting that more magma is dis- 
charged from the generator and that it is 
thinner and more liable to splash when dis- 
charged. Some operators endeavor to avoid 
this transferral of water by first drawing off 
the water in the purifiers. The pressure in 
the generator may then fall so low that the 
contents cannot be discharged and will cake 
on the sides of the generator. Then the ma- 
terial must be discharged by the tedious and 
difficult process of pushing it down with a 
stick, or, what in such case is better, by put- 
ting a liberal quantity of water in the gen- 
erator, mixing the spent material with it by 
means of the agitator, and allowing the 
whole to flow out through the discharge cock, 
keeping the latter open if necessary with a 
wooden stick or other instrument which will 
not injure it. Another method of breaking 
up the cake is to add both water and acid and 
work the agitator back and forth until they 
work through the cake. The acid will form 
more gas with the carbonate which may be 
still unchanged, and this gas will assist in 
breaking up the cake. 

Sometimes more carbonate is used in the 
generator than is sufficient to charge the 
water required, and the partially exhausted 
carbonate is allowed to remain in the gen- 
erator until such time as more carbon- 
ated water is required. This carbonate 
will then settle out on the sides of the gen- 
erator in a firm cake. The firmness depends 
on the amount of water in the generator. 
If but little water is present, the marble dust 
forms a very hard cake, which is subsequently 
broken up with the greatest difficulty, where- 
as if a large amount of water is used, the 
cake will be tolerably soft and easily broken 
up. Therefore, if the mixture must be al- 
lowed to stand, quite a large quantity of 
water should be added to the carbonate be- 
fore allowing the acid to act upon it. In 
general, however, it is better to use too little 
material than too much. 

Working the agitato occasionally during 
the time the material is in the generator will 
assist in preventing caking. 



There is always less danger of hard caking 
if the carbonate contain some sodium bicar- 
bonate, as the latter forms a soluble product 
with sulphuric acid, the product of marble 
with the acid being the insoluble calcium 
sulphate. 

What to do with the spent material is a 
good deal of a problem. Sometimes it may 
be dumped into a vacant lot close by. In 
large cities it is more frequently emptied into 
the sewer. Care should be taken to avoid 
clogging up the latter by putting in but a 
small portion of the material at a time and 
adding to it a large amount of water. 

As has been previously stated, not infre- 
quently the water from the purifiers is forced 
over into the generator. This is no disadvan- 
tage to the connecting pipes, as it serves to 
clean the latter. This cleansing may, however, 
not be sufficient, and it is best to pass clear 
water through these pipes each time after 
making carbonated water. 

Defective Generators. 

Generators may become defective from 
corrosion of the lining by the action of the 
acid upon it. The lining may also collapse. 
In either case, the generator must be sent to 
the factory for repairs. 

If the acid is poured carelessly, some of it 
may be dropped on the bungs of the genera- 
tor; it will then corrode the brass couplings 
and may cause a leak in this manner. Some- 
times marble dust contains nails or fragments 
of glass, and when these are scraped up and 
down the lining, the latter may become 
severely injured. 

There is, of course, more or less danger in 
dealing with generators. There is danger 
from collapsed or corroded lining; also from 
allowing the acid to come down into the car- 
bonate chamber, causing a violent evolution of 
gas, which may force some of the magma 
over into the pipes, or it may cause an ex- 
plosion as already stated. Inasmuch as 
sodium bicarbonate evolves more gas and 
evolves it more rapidly than either marble 
dust or whiting, it is more dangerous to use 
than either of the latter. 

There is never any danger of a collapsed 
lining of a generator if the precaution is 
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taken always to have the pressure within the 
generator at least as great as the atmospheric 
pressure upon the outside. In the early 
stages of carbonation of the water, the 
latter may absorb the gas so rapidly as to de- 
crease the pressure in the generator. There 
fore the acid should be allowed to flow 
down upon the carbonate with sufficient rap 
idity, but, as already pointed out, this flow 
may also be too great. 

Handling of Fountains. 

The fountains used are the 5 and 10 gallon 
sizes, the latter having, however, almost en- 
tirely supplanted the smaller size. These 
fountains are made of copper or steel, the 
latter being now generally preferred. 

The linings of these fountains may be- 
come worn, or loosened, in which case 
there is liable to be contamination of the 
soda water with copper, which will mani- 
fest itself by a metallic taste, and may cause 
vomiting, or even make the drinker quite ill. 
Contamination with copper may also arise 
from defective joints at the fountain or in 
the apparatus. If any of the parts contain 
copper, the soda water should be frequently 
tested with ammonia water or potassium fer- 
rocyanide, the former producing a deep blue 
color when added in excess, the latter a 
brown precipitate. However, there is at 
present but little fear of cupric contamina- 
tion, as the danger of the latter is now well 
recognized, and copper connections and lin- 
ings are accordingly avoided. Cupric con- 
tamination cannot occur in steel fountains. 

All fountains must be handled with care, 
as the lining may become loosened by violent 
usage. This is especially true when the 
fountains are being filled. As the filled 
fountains weigh about 150 pounds, there is 
temptation to handle them roughly — rolling 
down stairways for example. The injury to 
the fountain may not be immediate, but in- 
jury there will be. A fountain with a col • 
lapsed lining is a dangerous thing when 
under the pressure of charged water. 

Steel fountains require occasional painting 
as a means of protection. Copper fountains 
require no protective covering, but may be 
scoured and cleaned occasionally. Steel is. 



however, very susceptible to oxidation, espe- 
cially in a moist atmosphere, and, therefore, 
steel fountains should have such a protective 
covering. No definite rule can be laid down 
for the renewal of the painting, but no por- 
tion of the fountain should be allowed to be- 
come bare. 

In selecting fountains get only those which 
have side-opening instead of top-opening 
cocks, as the latter are more easily broken, 
and are in the way if it becomes desirable to 
put the fountains under the counter or under 
the apparatus. 

Multiple or Duplex Cocks. 

By having the fountains connected with 
the apparatus by means of a multiple or 
duplex cock, one fountain may be disconnec- 
ted from the *' soda" apparatus and another 
one attached without leaving the counter. 
The mere turning of a stop cock will accom- 
plish the desired result. Subsequently, when 
the attendant has time, he can disconnect the 
empty fountain entirely and attach to the 
cock another full fountain. 

Leaking: of Fountains. 

Leaking of fountains may be an escape of 
water or a loss of gas alone. A leakage of 
water is easily detected, as it is both visible 
and audible. "When the leakage is of gas 
alone, and especially if but small, it may not 
be known until it is attached to the tubing of 
the apparatus, when it will be discovered that 
there is little or no pressure in the fountain 
and no soda water can be drawn. The 
leak may be discovered by means of a lighted 
candle, which should be followed around the 
fountam cock, close to the connections. If 
there is escape of gas, it will cause the light 
to flicker. This slow loss of gas may be due 
to insufficient tightening of the fountain top. 
If further tightening does not stop the escape 
of gas, it may be due to defective washers, 
and if new washers fail to stop the escape, 
the fountain must be sent out for repairs. 

It may also be possible that this leakage 
arises from a small opening somewhere in 
the piping, and the whole piping should be 
examined before condemning the fountain. 

Sometimes the loss of gas due to a small 
opening is not manifest as a filled fountain is 
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attached to the pipes; on the contrary, the 
apparatus will act satisfactorily enough for a 
time and thejn will refuse to work, the g^s 
having spent itself through the opening. 

Care should be taken not to employ undue 
force in screwing on the fountain top. With 
a long-handled wrench and a mallet, it be- 
comes a tolerably easy matter to twist off the 
cock, or, at any rate, to cause serious damage. 

If the leak is in the fountain shell, it indi- 
cates that the lining is defective, and that the 
fountain must therefore be sent to the factory 
for repairs. If the fountain is new, it may 
be that the leakage is due to escape of water 
from the space between the shell and lining, 
the water having been introduced into this 
chamber in testing the fountain at the fac- 
tory. As pressure is applied in the fountain, 
this water will be forced out through any 
openings that may exist inthe fountain shell. 
This escape of water is but temporary, last- 
ing only until all is expelled. 

Sometimes there is a failure to draw water 
from the fountains, even immediately after 
charging, and hence it cannot then be due to 
leaks from the fountain. In such cases, the 
tubing and draught-arm should be examined 
for impacted dirt and the connections exam- 
ined for a misplaced washer, either of which 
would be sufficient to prevent drawing of 
water at the draught-arm. 

In some instances water may be drawn for a 
time, and then there will be only an escape of 
gas. This is usually due to a hole in the tubes 
within the fountain. As long as the water is 
above the level of the hole, "soda" may be 
drawn, but when the water is below this level, 
gas only will be discharged. If such an 
opening is small, it may be closed up by 
gently tapping with a hammer or by placing 
the point of a nail to the opening and strik- 
ing the head of the latter. 

If it is desired to examine the interior of 
a fountain the end of a long wire may be 
wound around a lighted candle and the whole 
lowered into the fountain. If there is suffi- 
cient carbonic acid gas in the fountain to ex- 
tinguish the light, the fountain should be 
filled with water and then emptied. 

The interior of a generator may be exam- 
ined in the same manner. 



In charging a fountain, the operator may 
be startled by loud sounds proceeding from 
the interior of the fountain. These are due 
to a bent fountain tube which has become 
straightened by the pressure of the gas. 

Defective Fountains. 

Fountains may become defective from 
causes other than those already enumerated. 
Frequently the defect is due to collapsed lin- 
ing; this defect may occur in other apparatus 
besides fountains, for example, in the gen- 
erator. Collapsed lining can be remedied 
only by the manufacturer of fountains. 

Apparatus, Larg>e or Small, Single or 
Double? 

In purchasing a new soda apparatus, the 
questions naturally arise. What shall be its 
size and what shall be its construction? 

The size should depend upon the business 
that is done or is likely to be done. In most 
instances there is no certainty of a very 
large business, but there is a certainty of its 
gradual increase, and therefore the best 
plan is to have an apparatus of about medium 
size. Such an apparatus will hold all the 
different kinds of syrups that are in common 
use, will have two draught-arms for drawing 
soda water, and will have several draught- 
arms for the ordinary mineral waters. 

A better plan is to have a double appa- 
ratus. While the trade is small, as when the 
apparatus is first put in and during the cooler 
seasons of the year, one side of the apparatus 
may be used, and then as the demand for 
drinks increases the other side may be used. 
By having a double apparatus a great deal of 
ice may be saved. 

The interior construction of apparatus is 
of less concern than the exterior appearance, 
as all manufacturers now make apparatuses 
which are satisfactory in practically every 
respect. 

The details in exterior structure will vary 
according to the ideas of the purchaser. If 
the apparatus is double, there may be a large 
mirror between the two sections. If the 
store is provided with incandescent lights, a 
unique effect is produced by having a little 
grotto at the bottom of this central mirror, 
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the dome of which is covered with vari-col 
ored glass, an incandescent light being sit- 
uated at the back of the grotto so as to illu- 
minate the latter at night. 

Surmounting the entire apparatus a good 
effect is produced by a nice canopy supported 
by pedestals. The coloring of the sides of 
the mirror, the canopy and its pedestals 
should harmonize with the fixtures of the 
store. 

In no case should the apparatus be too ex- 
pensive, as it can easily absorb the profit of 
several years' "soda" business. Never, 
however, should there be anything cheap 
about it in design or material. Better a se- 
verely simple and plain exterior with the 
beauty of honesty and good taste than a pre- 
tentious affair without these qualities. The 
more quiet and refined your taste, the more 
simple may be your apparatus, but the more 
attractive must be the service. Most people 
believe that a good drink perfectly served is 
rather to be chosen than great riches in the 
fountain. 

Keep Apparatus Clean and Bright. 

Every portion of the soda apparatus should 
be kept perfectly clean and bright. All the 
silvered portions should be cleansed every 
morning with a mixture of whiting, ammonia 
and water, and then polished with a piece of 
flannel. The mirrors should also be cleansed 
as often as may be necessary, at least twice a 
week, preferably every other day or even 
every day. 

Every utensil should also be cleansed and 
polished every morning. The silver spoons, 
holder^, etc., should be cleansed with whit- 
ing and then polished every morning. The 
glassware should be cleansed at the same 
time. The marble counter surface of the ap- 
paratus should also be washed every morning. 

Occasionally all the marble should be 
washed with castile soap and water and then 
wiped off with kerosene. The latter should, 
however, not be used on white marble. In- 
stead of cleansing the marble with castile 
soap and water, the following may be used: 

Sodium carbonate av. oz. 2 

Chlorinated lime av. oz. 1 

Wat^r .fi. oz. 14 



Mix and apply (mag^a and liquid) with a 
cloth, rubbing until clean and dry. 

The marble may be polished by rubbing 
either with powdered tripoli, followed by 
putty powder, or with a mixture of chalk, 
soft soap and rouge, applied on felt or flan- 
nel, afterwards polishing off with a clean 
piece of felt. These two methods are em- 
ployed by marble dealers for polishing their 
ware. 

The soda water and mineral water glass 
holders, the chocolate urn, etc., should also 
be cleansed and polished like the silverware of 
the apparatus. 

It has been suggested to avoid tarnishing 
the silverware of the fountain by painting it, 
after cleansing, with collodion, highly diluted 
with alcohol. When the liquid evaporates, 
the collodion will be left on, the metal in the 
form of a very thin transparent film. 

If the silverware is badly tarnished, it 
may be cleansed with solution of sodium 
hyposulphite. 

Occasionally also the woodwork should be 
wiped clean with a damp sponge, then dried 
off and oiled with paraffin oil. 

About twice a month the ice-chamber of 
the apparatus should be washed out by pour- 
ing in several pails of water or by connecting 
a hose with the hydrant and turning on the 
faucet. The water washes out the solid im- 
purities which remained from the ice. Those 
impurities which are too large to be washed 
through the pipe, will collect about the open- 
ing of the latter, and may be gathered up 
with the hand. 

Taking Grease Out of Marble. 

One method is to apply a small pile of 
whiting or fuller's earth saturated with ben- 
zine or gasoline, and allow to stand for some 
time. More benzine or gasoline may be 
added to the pile as the latter dries, not using 
more than enough, however, to saturate the 
pile. 

Another method which is recommended is 
to apply a mixture consisting of one part 
pumice stone, one of chalk and two of wash- 
ing soda, finely powdered and made into a 
paste with water. Rub this well over the 
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marble and finally wash off with soap and 
water. 

Ice-Cream Cabinets. 

A great deal of the objection to ice cream 
has come from the fact that tubs in which ice- 
cream cans are shipped are always leaky and 
are responsible for most of the **muss'* on 
the floor at the apparatus, and, besides, the 
exteriors of the tubs are always wet and dirty, 
and thus quickly soil the clothing of the at- 
tendants. All this trouble and inconvenience 
may be avoided by the use of an ice-cream 
cabinet. These are now too well known to 
require much description. They may be 
made of any size, such size being selected as 
is best adapted to the counter space and will 
hold sufficient cream for the amount of busi- 
ness done. If a high cabinet can be used 
and the business done is large, a cabinet to 
hold a 5-gallon can may be used. If the busi- 
ness done is smaller, a cabinet to hold a 3- 
gallon, 2-gallon, or 1-gallon can may be 
used. If the cabinet must be low, it may be 
made to hold two cans, i.e., two 3-gallon, 
two 2-gallon, or two 1-gallon cans. 

The ice-cream, cabinet can be kept clean 
and presents a neat api>earance, besides 
keeping the ice cream better. A waste-pipe 
at the cabinet connected with the waste-pipe 
of the sink will carry off all the water from 
the melting ice, and there will be no more 
wet floors from a dirty, leaky tub. 

When the ice cream is replenished, the new 
lot is poured into the can, and, similarly, 
when icing it, the crushed ice and salt are 
poured into the cabinet over the can and 
packed down in the usual manner. 

Besides the advantages enumerated above, 
there are others in the use of a cabinet. Ice 
cream can thus be kept in good condition 
over night, which can never be done in a 
tub, and in sufficiently liberal supply for all 
demands. If an unexpected rush occurs, 
there need be no loss of patronage. The 
ice cream can be kept so as to be always of 
the correct consistency, not too hard and not 
too soft. There is a saving of ice, time and 
trouble. 

Owing to the fact that any preparation of 
milk may form a violent poison, the ice cream 



cans should be thoroughly cleansied at fre- 
quent intervals. An excellent plan is to 
have a wire cage or screen about the can so 
that it may be slipped out when desired. By 
having an extra can, the cream may be put 
into one while the other is being cleaned. 

There is this to make a special note of, 
that in ice-cream tubs, the ice cream becomes 
soft over night, frequently it melts, and if it 
is kept for several days and is melted and re- 
iced several times, there is grave danger of 
the formation of the poison alluded to. 

Air in Soda Water. 

Air may be introduced into soda water 
by the use of ordinary water, by means of 
fountains containing air, and by failing to 
discharge all the air from the generator. The 
presence of air in water can be avoided by 
boiling, but this process is too tedious for the 
large amounts of water required for soda 
purposes. A better plan is to pass some gas 
into the water in the fountain, and then to 
re-open the fountain, when the air, which will 
have mostly risen to the top of the fountain, 
will escape. 

The second cause of air in soda water, 
viz., air in the fountain, is operative only 
when the fountain is entirely new, for after 
it has been used once there is always suf- 
ficient residual gas in the fountain to pre- 
vent the access of air except through the 
medium of the water. It is the latter which 
will cause the accumulation of so much air in 
the water that the latter can J)e fully carbon- 
ated. Water insufficiently charged for this 
reason may show the proper amount of pres- 
sure at the pressure-gauge, but the water will 
be lacking in pungency and consequently 
will taste flat. The presence of air may be- 
come dangerous, because air is condensed in 
the water, whereas the carbonic acid gas is 
condensed with the greatest ease. 

The presence of air in soda water will also 
cause sputtering, for the air, having less 
affinity for the water than for the carbonic acid 
gas, will quickljr leave the water when the 
latter is drawn from the draught-arm, and in 
doing so, will hasten the dissipation of the 
gas. 



Digitized by 



Google 



GENERAL DIRECTIONS, 



19 



Another efifect produced by the presence of 
air is to cause soda and mineral waters to be 
milky in appearance, provided they contain 
calcium or magnesium compounds, which is 
highly undesirable. 

To prevent the entrance of air into foun- 
tains from the generator, the gas formed 
should be allowed to pass through the sev 
eral parts of the generator for a few minutes 
before carbonating the water. 

To determine if air is present in soda 
water, discharge the fountain (entirely or 
nearly so) and allow the latter to stand for 
some time, say about 24 hours, when the gas, 
being heavier than air. will settle mostly to 
the lower portion of the fountain, and the 
air will rise to the upper portion. Then, 
upon opening the fountain and lowering a 
lighted candle into it, one may determine 
about how much air is present. 

If soda water sputters when drawn, because 
of the presence of air, the latter may be 
allowed to escape, partially at least, by open- 
ing the check valve now always attached to 
the exterior of apparatuses and connected 
with the coolers. 

Drawing of Soda. 

There is but one way to draw ice-cream 
soda, and that way, it is safe to say, is but 
seldom followed. In the first place, put 
about 1 ^ to 2 fluidounces of syrup into the 
glass, turn in the fine stream of carbonated 
water, moving the glass about quickly so that 
the stream may play upon every portion of 
the syrup in the glass; then turn in the coarse 
sti-eam until the glass is more than half full. 
then turn in the fine stream for a moment so 
as to mix the contents of the glass again; 
now drop in the ice cream, and fill up the 
glass with the fine stream, turning in enough 
of the latter so that the layer of foam rises 
nicely above the glass. As usually drawn — 
syrup first, then ice cream, and finally soda — 
the product is a layered mixture of thick 
syrup on the bottom, carbonated water above 
this, the whole covered with a meager 
amount of foam, and the ice cream floating 
about just beneath the surface of the foam. 
Drawn as above indicated, the soda is an in- 
timate mixture of charged water and syrup, 
2 



containing the ice cream indifferently sus- 
pended, the whole nicely topped with foam. 

It must not, however, be surmised that 
served soda should contain a good deal 
of foam. Such is not the case; a certain 
amount of foam imparts an agreeable relish 
to the drink, but too much gives a mixture 
lacking body — it is too ** windy." 

It requires practice, care, and good judg- 
ment to draw soda just right. 

This point should be strictly observed in 
drawing soda or any foaming drink — always 
hold the glass so that the opening of the 
draught-arm is below the surface of the 
glass. In this way there is no chance for 
escape of gas, and the beverage will have its 
proper amount of foam. 

If, after exercising due care, it is found 
impossible to draw the soda just right, then 
the fault must be with the materials. It may 
be that there is an excess of * * foam " in the 
syrup, or there may be a deficiency — acid 
syrups require more than others — or that an- 
other kind of "foam" should be selected; 
the syrup may be too thin; the carbonated 
water may not be sufficiently impregnated 
with gas, or it and the syrup are not cold 
enough — if too warm, the mixture will 
quickly lose its gas and hence its foam; or, 
finally, it may be the fault of the ice cream. 

When soda without ice cream is served, 
the syrup should be drawn into the glass, 
then turn on the fine stream of soda, quickly 
moving the glass about as before; turn in the 
coarse stream until the glass is nearly full, 
and then again turn in the fine stream to 
mix the contents of the glass and top nicely 
with foam. 

As stated, the soda as served should have 
sufficient foam. An excess of foam proves a 
source of disappointment to the drinker, es- 
pecially on a hot day, when he is anxious for 
a **long" drink. Indeed it is lately becom- 
ing more and more the fashion, especially 
among men, to drink soda without foam, 

e., "solid," "flat" or "still." 

The amount of syrup used must vary ac- 
cording to circumstances; ice-cream soda re- 
quires less than soda without ice cream, and 
more of a thin syrup is required than of a 
thicker or denser syrup. It must also vary 
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according to the taste of customers, some de- 
siring quite a sweet beverage, others one con- 
taining comparatively little syrup. In gen- 
eral it may be said that the drink should not 
be so sweet as to leave a stinging sensation 
in the throat, but sweet enough to disguise 
fully the taste of the carbonic acid gas. 

The serving of mead, ginger ale, lemonades, 
phosphates, etc., will be described in the 
chapter treating of those beverages. 

In serving drinks "solid" (or ** flat" or 
••still"), such as ••phosphates," the carbon- 
ated water should be drawn into the glass by 
means of the coarse stream, the syrup should 
then be added, and the mixture stirred with 
a spoon. If the process be reversed, i. e., 
carbonated water added to syrup, efferves- 
cence may be so copious as to overflow the 
glass. In drawing the carbonated water into 
the glass, the latter should be held at a short 
distance from the draught-arm, so that some 
of the gas may be lost from the water. 

If a beverage is made by agitation in a 
closed vessel, as in making tgg drinks in an 
egg-shaker,' the ^ggy etc. , should not be agi- 
tated with carbonated water, but plain water 
with cracked or shaved ice should be substi- 
tuted for the latter. 

Temperature of Soda Water. 

Soda water and other beverages drawn 
from the fountain should always be quite 
cold. The temperature of these drinks when 
drawn should, even at busy times, be never 
lower than 45 deg. F. — ice-cream soda will 
of course be of a lower temperature. If the 
temperature be higher than this, there is an 
insufficiency of ice or there is a defect in the 
construction of the apparatus. The former 
is remedied easily enough, but the latter is 
not. Every apparatus should have sufficient 
block tin piping, as in this way there will 
always be a large amount of carbonated water 
in juxtaposition to the ice, and a cool bever- 
age can always be drawn. If the apparatus 
is one of the older styles that will not yield a 
cool drink, the only remedy is a new appa- 
ratus. 

Sometimes a soda apparatus consumes a 
great deal of ice, more than seems necessary. 
This may be due to the fact that the cover of 



the ice chamber does not fit snugly. It may 
be dup to improper location of the apparatus; 
the fewer the currents of air that reach the 
apparatus the longer the ice will last, and 
therefore the fountain should be located, 
if possible, where but comparatively few air 
currents will reach it. 

The apparatus, being almost always near 
the front of the store by the window, the 
rapid melting of ice may be due to the action 
of the sun's rays in the morning or in the 
afternoon. Therefore the_awning should be 
lowered as soon as . the sun begins to warm 
the front of the store, and should not be 
raised until the sun has disappeared. 

A covering of newspapers or of cloths like 
burlap or, better yet, a blanket or piece of 
carpet, will save the ice a great deal. If the 
paper or cloth can be kept dry, or tolerably 
dry, it will form a better protection than 
when wet, as air is a poorer conductor of heat 
than is water. 

In putting ice into the apparatus, the first 
portion should be reduced quite fine and the 
remainder of the ice put in in tolerably large 
pieces. 

Shaved Ice. 

Some dealers put shaved ice into the soda 
water when served. It is a tedious process 
to grind the ice on a shaver, and makes the 
process of serving drinks much slower; ice is 
usually impure, and the beverage is really not 
fit to drink; and lastly, the beverage quickly 
loses its gas and tastes flat. 

The Glasses. 

Two sizes of glasses are in use, the 12-ounce 
for soda with and without ice cream, and the 
8-ounce for mineral waters, phosphates, etc. 

These glasses should always be of the best 
quality of thin glass. Light beverages drank 
from dainty glasses have a better flavor. Cham- 
pagne is, for this reason, always served in 
thin glasses. The usual thin glass has a 
flaring top; this form is not desirable, for 
when the glass is raised to the mouth, the 
liquid, as it reaches the curve in the glass, 
spreads out, and the drinker is liable to dis- 
comfort or damage from an overflow. 
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Washing of Glasses. 

Glasses used for serving soda should, of 
course, be scrupulously clean. The golden 
rule should here be strictly observed. Simply 
rinsing glasses will not always cleanse, espe- 
cially when ice cream is served with the soda. 
In fact, the glasses should first be well 
washed in running water, then placed to one 
side until drained and partially dried, and 
finally rubbed with a clean, dry towel until 
well polished. 

Sometimes it has been advised to use a 
tumbler washer, which revolves and washes 
the glasses in sight of patrons. This appar- 
atus has never become popular, especially so 
since the advent of ice-cream soda, the cold 
water failing to dislodge the oily cream from 
the sides of the glass. 

Where a very large soda business is done, 
it is not possible always to wipe the glasses 
dry as above directed, but it is absurd to use 
a tumbler washer, as it cannot do the work 
fast enough. 

A very good plan in use in some stores is 
to have a large supply of glasses, say about 6 
dozen, and have all in use. During a * * rush," 
the glasses may be placed under the counter, 
but as soon as it is over, they should be carried 
to a sink at the rear of the store, where they 
may be washed and polished at leisure. 

This plan, however, also fails to meet the 
requirements of a large business. Where 
the volume of business is very great, the con- 
veniences should be of the very best, so that 
the glasses can be washed quickly and satis- 
factorily. 

This maxim should never be forgotten: 
have a clean glass always ready; never make 
a customer wait. 

The Sink. 

This portion of the soda water outfit is 
usually too much neglected. A rule which 
too often holds true, is that a store with a 
very fine apparatus has a very poor sink. 
The sink should always be long — long enough 
for any demand that may arise. It should be 
wider by a few inches than the counter slab, and 
should be of proper height, not too high nor 
to6 low. If too high — too near the slab — 
glasses taken out or put in during a '* rush," 



may be knocked against the edge of the slab 
and be broken. If too low, it is inconveni- 
ent for the attendant to reach down. The 
top should be covered with corrugated copper 
and incline towards the sink-box. 

It is advisable to have two sink-boxes, one 
for chipped ice, the other for washing glasses. 
The former should be divided off so as to 
hold a few bottles of syrup, etc., which are 
not demanded often enough to keep in one of 
the syrup jars. On the bottom of this should 
be a perforated metal rack about o^e-half an 
inch high, so that the water from the ice will 
run off easily and dirt will be carried off 
readily. The ice should be kept covered 
with a clean towel. 

The other sink-box should have a continu- 
ous flow of water, so the glasses may alwa3rs 
be washed quickly. By having a dam in the 
sink-box about two-thirds the height of the 
latter (it may be constructed by inserting a 
piece of lead piping into the waste-pipe, and 
a piece of rubber tubing attached to the hy- 
drant so as to avoid the splashing noise of 
the running water), a continuous flow of 
water can be easily secured. A brush washer 
in the sink will assist marvelously in the rapid 
cleansing of glasses, and the attendant can 
keep his hands quite dry. 

The waste-pipes of the sink-boxes should 
always be quite large, about 3 or 4 inches in 
diameter, with a trap beneath the sink. It is 
also of great advantage to have wide waste- 
pipes connected with the ice-chamber of the 
apparatus. These wide pip^ will easily 
carry off the slime of the ice cream and the 
dirt always present in ice, whereas small 
pipes are continually causing trouble. If 
the pipes are small and they become clogged, 
the cake may be dislodged by pouring strong 
sulphuric acid into the pipe, being careful to 
avoid contact of the acid with the metal of 
the sink-box, and if this fails, then wash out 
the acid as well as possible and pour in some 
very concentrated lye solution. 

Beneath the counter should be a small box 
for used lemons, t.'g'g shells, corks, papers 
and other refuse. This should be emptied 
every morning. 
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Special Drinks. 

If you have the knack of inventing new 
and pleasing combinations, so-called ** special 
drinks," let the fact be known as much as 
possible. One ^ood method of advertising a 
new drink is to allow good soda customers to 
sample it. Another is to advertise it by 
neatly made sigfns suspended above the ap- 
paratus and also hung in the windows. 

These special drinks should not be more 
expensive to the dispenser than ordinary 
kinds. The objection to most fancy drinks 
is their expensiveness, and, in general, it may 
be stated that such drinks should be dis- 
couraged as much as possible, unless a price 
sufficiently remunerative can be obtained. 

If profitable specialties can be devised, it 
should be done by all means, as they help to 
attract people to your store and make them 
believe you are up to the times. Good soda 
water alone is not always sufficient as a trade- 
winner; people must be induced to come to 
your particular store for a particular reason. 

In these days when the bicycle has become 
so common, one of the drinks should have a 
name specially attractive to cyclists, e.g., 
Cyclade. 

Always serve fancy or special drinks in 
fancy glasses, as they will then taste better to 
the public. 

Medicinal Drinks. 

Every pharmacist should have at the appa- 
ratus within easy reach all the various medic- 
inal agents commonly asked for at the foun- 
tain. An effervescent salt for headache is 
probably oftehest demanded; sodium bicar- 
bonate is also frequently called for. Both of 
these, as well as most other solid substances, 
should be kept in wide-mouth bottles having 
a well-fitting cork; into the latter should be 
firmly fixed a spoon, so as to avoid the neces- 
sity of inserting a soda spoon which may be 
damp, and thus cause the solid to cake. 

A few points on drinks to recommend for 
certain conditions will not be amiss here. A 
person who has been imbibing quite freely 
and needs a sobering drink should have a 
glass of ** plain" soda or mineral water well 
charged with gas, the drink being reinforced 
with a little aromatic spirit of ammonia, a 



bromide, tincture of valerian, or elixir of am- 
monium valerianate. A dyspeptic should be 
treated according to the nature of his com- 
plaint. An acid dyspepsia, such as is ac- 
companied by sour stomach, requires vichy 
water reinforced, if necessary, by sodium bi- 
carbonate. Alkaline dyspepsia may be re- 
lieved by a phosphate. At times, pepsin, 
elixir or essence of pepsin, or other medica. 
ment may be of value. 

Nervous persons, brain workers, and per- 
sons who have been bicycling will no doubt 
be benefited by a drink containing coca, kola, 
calisaya, or beef, iron and wine. As an ap- 
petizer may be recommended soda with 
calisaya or a bitters. To disguise a breath 
tainted with onions, garlic, cheese, or liquors, 
a glass of plain soda made strong with coffee 
will probably prove effectual. 

Soda is an excellent medium for taking 
many medicines. For example, the best 
method of administering castor oil is to draw 
a glass of sarsaparilla soda in the usual 
manner and pour in the requisite amount of 
oil. The taste of the oil will not be percept- 
ible, and the glass can be washed clean by 
simply rinsing in water. 

Lists of Beverages. 

An excellent plan is to have a list of drinks 
at the counter, so as to make it unnecessary for 
the attendant to repeat the names of the bev- 
erages on hand. A convenient list is a series 
of connected glass plates, each being in- 
scribed with the name of one of the drinks. 
A handsome printed card is also very good. 
Other devices or plans may suggest them- 
selves. The price of each drink should al- 
ways be started. 

If the soda business done is very small, 
the number of drinks served is small, but the 
following will always be required: Vanilla, 
chocolate, lemon, orange, pineapple, straw- 
berry, raspberry, and sarsaparilla syrups, and 
vichy water. 

Serving Intoxicants. 

Every year brings its quota of tales of 
soda water ** winks," which are published in 
the daily press, but it is gratifying to know 
that very few pharmacists stoop to the con- 
temptible habit of serving intoxicating drink^ 
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at the counter. The serving of liquors be- 
longs to the saloon, and should not be coun- 
tenanced outside of saloons. For this reason, 
formulas for soda syrups containing wines 
or liquors are not given in this work, except 
in a few instances where the formula is one 
so well established that it could not be 
omitted. 

The Attendant. 

The attendant at the soda fountain should 
preferably be one comparatively young in 
years and prepossessing in appearance. He 
should be perfectly cleanly in his person 
and his habits; his collar, shirt, and coat 
should be white and spotless, and his hair 
should always be nicely combed. He should 
never perform any portion of his toilet, such 
as combing his hair, in front of the appa- 
ratus. He should have tact, plenty of good 
nature, and be attentive and obliging. He 
should be equally pleasant to the child, the 
old man or woman, and the finely dressed 
young lady. He should not feel slighted at 
the ' * uppishness " of the would-be society 
young man or the peevishness of the crank. 
He should be able, without appearing im- 
pertinent, shrewdly to suggest this, that or 
another drink to a fretful or puzzled inquirer. 
He should serve the drinks without delay. 
He should never attempt familiarities with 
his patrons, but should nevertheless be al- 
ways friendly. In serving drinks, he should 
not allow his fingers to come near the rim of 
the glass. He should never fill glasses so 
full that patrons will spill the drink in picking 
up the glass. He should remove glasses 
from the counter as quickly as possible; in 
case of a '*rush," he should not allow soiled 
glasses to stand on the counter until he has 
served the drink, but should remove them 
while he is waiting for the order. He should 
keep the counter perfectly clean, wiping it 
off as soon as wet, and never allowing it to 
become sticky; nothing is more disgusting to 
a refined patron than to touch a soiled and 
sticky counter. The attendant should be 
equally scrupulous about keeping every other 
portion of the apparatus perfectly clean and 
bright. He should never display soiled tow- 
els or dirty sponges before customers. 



The attendant should never stand watch- 
ing the patrons drinking. If he has nothing 
of importance to do, he should busy himself 
with some trivial matter until the customer 
starts to go away, when he should remove the 
glass and clean the slab. 

In serving a party, it is important that they 
be served so that all will receive their drinks 
at about the same time. If the party is too 
large, then serve the ice cream sodas first. 
In general, it may also be stated that the 
ladies of the party should receive their drinks 
first. 

The attendant should study each cus- 
tomer's desire and endeavor to remember the 
particular way in which each likes his drinks 
mixed and served. From the fact that a ca- 
pable attendant soon learns his patron's pe- 
culiarities, one wanting a sweet drink, an- 
other one with very little sweet, another a 
"solid" drink, etc., it is not advisable for 
the proprietor to change his attendant except- 
ing for ample cause. 

Napkins. 

Where there is a nice family trade, the de- 
sirability of napkins is so great as almost to 
amount to a necessity. They may be of 
cloth, small and dainty — it costs but very 
little to have them washed — or they may be 
of paper, to be thrown away after use. They 
furnish an additional temptation to patron- 
age, preventing soiling of ladies* gowns, and 
adding ** tone " to the establishment. 

Chairs and Benches. 

Where trade is of the transient kind, and 
comes and goes quickly, it is not advisable to 
have chairs or benches at the fountain. In 
family neighborhoods, on the other hand, 
people like to linger and take their ease, and 
here there should be sufficient seating capac- 
ity. A good plan is to have some nice, light 
stools at the counter, and, in close proximity 
at convenient points, some nice benches. It 
is the customers who are inclined to linger 
just a little who may cast their eyes about 
and observe other things to purchase. 

Flowers, Plants and Statuettes. 

' Whenever possible have a bunch of flowers 
at the fountain; in the summer, a fresh 
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bunch may be obtained every morning They 
should be displayed in a pretty vase, not in a 
graduate or a wide-mouth bottle. 

Oftentimes the polite soda attendant may 
gratify and immensely please a customer by 
the proffer of a carnation, a hyacinth or a rose. 
He should never neglect to wear one himself. 

Plants, such as f6ms, potted palms, rubber 
plants, etc., should be secured and placed 
about the apparatus. The sight, as well as 
the palate, shall be pleased, and thus the 
beverage made to appear more delicious. 
The plants assist in imparting a sense of re- 
finement and fragrance to the establishment. 

The apparatus may frequently also be 
ornamented to advantage by several well- 
chosen statuettes. 
Keep the Store CooL 

Study to make the fountain surroundings 
cool, attractive and restful. Keep them cool 
and have them look cool. The cool air may 
be preferred even to the cold drink, especially 
when the price of the latter pays for both. 
The heat is liable to be greatest when the 
sun is shining in the front windows,, and dur- 
ing the evening when the lights furnish the 
excessive heat. The sun's rays may be 
avoided by lowering the awning, while the 
overhead fans, run by water power or elec- 
tricity, or the counter fans run by electricity, 
will always cause a grateful circulation of air. 
All windows and transoms should be kept 
constantly open during the hot weather. 

Keeping the Floor Dry* 

Every possible effort should be made to 
keep the floor about the apparatus dry. This 
may be accomplished by observing the in- 
junction against the over-filling of glasses; 
the ice cream should be kept in cabinets or 
else the tubs should be set in metal dishes, 
which may be emptied from time to time; no 
water should be splashed in washing the 
soiled glasses. 

A dry floor prevents odors, in a measure 
serves to keep away insects from the fount- 
ain, and saves the health of the attendant. 

A good plan for preserving a dry floor is to 
Jiave it covered with lead, which should reach 
entirely under the counter and a short dis- 
tance under the stand upon which the ap- 



paratus rests. The lead floor should incline 
toward one end or one side toward an open- 
ing connecting with the waste-pipes of the 
building. Such a floor will prevent water 
from soaking through the floor and flooding 
the basement. 

If desired, a piece of linoleum can be laid 
on the lead flodr. This will make it easier 
for the feet of the attendant. Any liquid 
spilled on this can be quickly wiped up with 
a sponge, which should always be in a con- 
venient place. 

Cleansing Sponges. 

Sponges which have become soiled at the 
counter so as to be unfit for further use, may 
be cleansed in this wise: 

First wash the sponge well in water con- 
taining a small amount of lye, or potassium 
or sodium carbonate; rinse out, soak for a 
few minutes in a weak solution of potassium 
permanganate, rinse thoroughly in clear 
water, and then soak in a strong solution of ' 
salt, to which a few grains of iodine have 
been added. The sponges may be allowed to 
remain in the salt solution for a day, and 
when rinsed out with fresh water will be in aS 
near their original condition as possible. 
Should the stain caused by the potassium 
permanganate be objectionable, the sponge 
may be decolorized by putting it in a solution 
of sodium hyposulphite. Both this and the 
potassium permanganate should be used in 
weak solution, as they have a tendency to in- 
jure the fibers. The salt and iodine both 
appear to *' freshen " up the sponges in some 
manner. If the sponges be washed occa- 
sionally in weak alkali water, it will be un- 
necessary to make use of the whole process 
outlined above. 

Flies and Roaches. 

The greatest nuisances about the soda 
counter are flies and roaches. The former 
may be avoided by having well-fitting screens 
on the doors and all the windows, the door 
screens being provided with good springs. 
The counter should always be kept perfectly 
clean and the soiled glasses should not be 
allowed to stand about. The syrups should 
not be permitted to drip from the syrup 
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tanks. If they do, the taps do not fit well 
and should be repaired. 

Keeping the counter slab clean and dry 
and keeping all glasses clean, will assist in 
preventing the visitation of roaches. Mois- 
ture attracts these insects, and, therefore, 
slopping over of the glasses and of the 
sink, etc., should be avoided. If, however, 
all due precautions do not prevent the ap- 
pearance of roaches, the insects should be 
destroyed as rapidly as possible by the dili- 
gent use of some good roach powder. This 
should be blown about, and especially into all 
the crevices, every night, the powder and 
dead insects being removed at the earliest 
possible moment in the morning. 

Oil of sassafras is said to keep flies away 
from the soda counter, but it is not ad- 
visable to use an odorous substance at this 
particular portion of the store. If used, it 
should be rubbed on the apparatus and on 
the counter slab. 

Candies. 

An excellent side-line for druggists and 
other dispensers (we do not now refer, of 
course, to confectioners) to have in proximity 
to the soda apparatus, one which is wholly in 
harmony with the soda business, is candies. 
These should be displayed so that soda 
patrons may readily see them. Many gen- 
tlemen accompanied by ladies, and frequently 
ladies alone, would stop to purchase the con- 
fections. 

The line of candies need not be very large. 
Only such as are most frequently called for, 
chocolate creams, butterscotch, etc. , will suf- 
fice. These may be kept in suitable glass 
jars. Indeed many drug stores now carry, 
with gratifying profit, a full assortment of all 
the latest creations in fine confectionery. 

Soda Tickets. 

Some dispensers have adopted the plan of 
selling soda tickets similar to the meal tickets 
of restaurants. If ice-cream soda water is 
sold for 10 cents, a 50-cent ticket may be 
made good for six glasses; if for 8 cents, it 
may be good for seven glasses. When the 
ice-cream soda is sold for 5 cents, the margin 
of profit is so small that not more than ten 
glasses of soda water can be sold for 50 



cents. The inducement to purchase soda 
tickets in this case must be something outside 
of the soda department, such as a small bot- 
tle of perfume. Other things will suggest 
themselves. 

The use of such tickets will perceptibly in- 
crease the amount of business done. Hold- 
ers are apt to patronize the store more than 
they would otherwise. They are likely to 
loan them to friends or to allow children to 
use them when they would not otherwise feel 
thus generoui. 

General Advice. 

The following advice is of importance, but 
could not be classed under any of the pre- 
ceding headings: 

Examine the syrup jars every morning and 
see if any require filling. The fountains 
should also be examined to see if there is a 
plentiful supply of carbonated water on hand. 
A fresh supply of ice cream should be made 
every morning. 

A fountain spray may remind passers-by of 
your fountain and make them feel thirsty. 

If cream is used, it should be obtained 
fresh every morning. During the day it 
should be kept in a covered vessel on ice. 

Have the exterior of the apparatus as neat 
as possible; it indicates that the interior is re- 
ceiving proper attention. 

Make some sort of nice, tasty display at 
the apparatus if possible. For example, a 
large number of cleaned and polished glasses 
piled up on the counter, with several incan- 
descent bulbs distributed through the pile, 
will make a very fine, effective and attractive 
display. 

Have a bicycle stand in front of your store 
so that cyclists will be induced to dismount 
and enter your store for a thirst-quencher. 

By no means have papers and magazines, 
as this reminds one too much of the ice- 
cream parlor and the saloon. 

While the syrups should not be too thin, 
they should also not be too thick, as then 
they do not mix well with the soda water. 

Avoid giving out wet, dirty or sticky 
checks. 

If the patron hints that his "soda" is not 
exactly right, do not allow him to drink it 
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but give him another one of another kind. 
Most soda customers understand that syrups 
may become spoiled. 

If a customer claims he received a drink he 
did not order, do not argue with him, even if 
you did give him what he ordered, but give 
him what he now asks for. 

If patrons break glasses, do not ask or ac- 
cept pay for them. Be pleasant in the mat- 
ter and tell them your policy is to allow for 
accidents. 

Always have a full stock of everything re- 
quired at the fountain. 

Do not remove any glasses while any of a 
party are still drinking, except in urgent 
cases, and when doing so the attendant 
should excuse himself. 

Do not handle fruit with the fingers, but 
use a small silver fork instead. 

Utensils Required. 

The utensils usually required at the coun- 
ter, in addition to the two kinds of glasses, 
holders for each, and ice cream spoons, are 
about as follows: Spoon-holder, sugar bowl, 
chocolate pitcher, crushed-fruit jars and 
ladles for the same, a spoon or ladle for the 
ice cream, lemon squeezer, knife for cutting 
lemons, egg-shaker, strainer for t.%% drinks, 
acid phosphate bottle, corkscrew, brush for 
cleansing glasses (unless there is a brush in 
the sink-box), ^^^ bowl, lemon bowl, ice 
shaver, ice pick, ice tongs, ice crusher (for 
breaking ice for freezing the ice cream), and 
a string box with a heavy lead lining (to hold 
ice during crushing). 

All the silverware used about the counter, 
such as the holders for the glasses, chocolate 
pitcher, the spoons, the spoon-holder, etc., 
should be perfectly smooth, so that they can 
be easily and quickly polished. If there are 
any indentations, the latter will retain the 



dirt, and careless employes will almost in- 
variably fail to remove the whiting or other 
polishing material. The crushed-fruit jars 
should have silver-plated, not glass, covers; 
the latter are too easily broken. The spoons 
should be of the long-handled kind. The 
ladle for the ice cream should have a long, 
stout handle and should not easily rust. Or, 
instead of a ladle of this character, use one of 
the ice cream servers now made which hold a 
definite quantity of cream; when these are 
used, each customer receives the same amount 
of ice cream. The knife for cutting lemons 
should be one that does not rust easily; steel 
is not satisfactory, silver is better. 

The Secret of Success. 

The success of the soda water depart- 
ment will depend on several conditions. 
First, the location, and secondly, your capa- 
bility and application. When the store is an 
established one, the former cannot be con- 
trolled. If it is left out of consideration, the 
success of the department — that is, whether or 
not it will pay or furnish revenue — depends 
on furnishing good soda, made with well 
carbonated water and good syrups, and serv- 
ing the beverages in an absolutely clean man- 
ner without unnecessary delay. Another very 
important point is to make everything your- 
self; make the carbonated water, the fruit 
juices, the various extracts (vanilla, orange 
and lemon), the crushed fruits and the ice 
cream. Extra apparatus will be required, 
but it will pay to get it. Even with 5-cent 
ice-cream soda, a soda department conducted 
on the above lines can be made to pay. In 
fact, the lower the price obtained the more 
reason there is for legitimate economy. Last, 
but not least, to attain success in the busi- 
ness necessitates advertising, of which a sub- 
sequent chapter will speak. 
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Sugar. 

This, next to water, is probably used more 
than any other substance in the soda depart- 
ment Only the purest white granulated 
sugar should be used for making the S3niips. 
Much of the sugar of the market contains 
ultramarine blue to give it a dazzling white 
appearance. 

Syrups. 

These should always be kept in a cool 
place to prevent possible decomposition. 
Fruit S)n-ups are more liable to spoil than 
is simple syrup. They should, therefore, be 
made in smaller quantities and be preserved 
with greater care. 

Alcohol. 

This is used for some preparations, such 
as the various extracts, etc. The better the 
quality of the alcohol used, the better will be 
the quality of the product ' ' Cologne spirit, ' ' 
or deodorized alcohol, is to be preferred to 
ordinary alcohol. The flavor of the impurities 
in the latter may deleteriously affect the other 
flavors. 

Essential Oils. 

Perhaps more difficulty is experienced in 
obtaining satisfactory essential oils and in 
properly preserving them than with other 
substances used in the soda department 

They must, to begin with, be purchased 
from reliable sources, those who deal in these 
goods exclusively being preferred, and the 
best quality demanded. No other is good 
enough for beverages. Upon receipt they 
should be put into small, well-stoppered bot- 
tles, which should be completely filled and 
put into a dark, cool place. Oils of lemon 
and orange, in particular, are not readily 
obtained of good quality, being either imper- 
fectly prepared or grossly adulterated, and 
upon standing acquire the taste and odor of 
turpentine. In addition to keeping them in 



small, well-stoppered bottles, in a cool, dark 
place, it is advantageous to mix them, when 
received, with some pure alcohol, in about 
equal proportion. This mixture may be used 
in preparations instead of the oil, using, of 
course, twice as much as would be required 
of the latter. 

Oil of hemlock, so-called oil of spruce, is 
also obtained pure with the greatest difficulty, 
it being an almost invariable rule to adulter- 
ate it with oil of turpentine. 

The oil of bitter almond employed should 
be the kind deprived of hydrocyanic acid. 

The oil of fennel should be so-called 
"sweet," made from fruit, not from chaff. 
Ethers. 

The ethers used in making artificial essences 
are usually not of very good quality. They 
should, like the essential oils, be purchased 
from reliable sources. They are all more or 
less volatile, and should, therefore, be kept 
in a cool place. 

Vajiilla. 

Vanilla beans may be obtained of any 
quality and any size, the price var3ring 
according to both. The cost of vanilla 
extract may, therefore, be made to vary 
within very wide limits. Of course, too 
cheap or inferior pods should not be used, 
but it is also unnecessary to use t!he very 
highest priced, ks the second or third quality 
will, for ordinary flavoring purposes, be just 
as satisfactory as the first quality. 

Vanillin. 

This substance is now largely employed in 
making vanilla extract. It varies greatly in 
quality, but only the pure article should be 
employed. The same remarks hold true for 
coumarin, which is often used in conjunctioit 
with vanillin. 

Other materials will be mentioned in sub- 
sequent chapters. 
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How to Produce the Variotis Colors. 

It is customary to color certain soda syrups, 
confectionery, etc., or to enhance or mod- 
ify their color if already colored; vanilla 
syrup, for' example, is usually tinted brown, 
lemon essence yellow, strawberry syrup and 
essence red, etc. These colors must, of 
course, be absolutely harmless ; for this rea- 
son mineral colors are to be avoided, as these 
are all more or less noxious. The coal-tar, so- 
called "aniline," dyes are generally eschewed 
- owing to their supposed poisonous character. 
By reason of improved processes of manu- 
facture, many of the latter may, however, 
now be obtained of a non-toxic character, so 
that there can be no great objection to their 
use,and,moreover, the amount of dye required 
is so exceedingly small that there could 
be, after all, no valid objection to them. 
However, the safest and best plan and the 
one usually adopted is to employ vegetable or 
animal coloring matters such as those men- 
tioned below. 

Another requisite of coloring agents besides 
non-toxicity, is tastelessness — at least in the 
amounts required. 

The following list of colors embraces such 
coloring agents as have proven suitable and 
satisfactory: 

Blue. 

Use solution of indigo-carmine. 

SOLUTION OF INDIGO-CARMINE. 

Indigo-carmine av.oz. % 

Water fl.oz. 16 

Indigo-carmine can be purchased or it may 
be prepared as follows: 
* Take of best indigo in lump any conven- 
ient quantity, say 30 grains. Powder in a 
large capsule (as it swells enormously in sub- 
sequent treatment), and dry thoroughly in the 



water bath. When entirely dry, add, drop 
b^ drop, stirring constantly with a glass rod, 
4 times its weight of fuming sulphuric acid. 
Co\er the now swollen mass closely, and set 
the capsule aside for twenty-four hours. At 
the expiration of this time add 8 fluidounces 
of distilled water, a little at a time, with con- 
stant stirring, and transfer to a tall, narrow 
beaker, or a similar bottle, and let stand for 
four days, giving the liquid an occasional stir- 
ring in the meantime. Finally neutralize 
with sodium carbonate and be very careful in 
doing it, as the least excess of alkali may 
cause all the indigo to separate in a doughy 
mass. Filter the neutralized solution and 
evaporate to dryness at a low heat in a water- 
bath. The resultant powder, sulphindigotate 
of sodium, is the commercial indigo-carmine. 
The solution above mentioned may be 
made weaker or it may be made stronger if 
desired. 

Brown. 

Use cai^amel. The soft extract of licorice 
has also been employed for producing a 
brown color. 

Caramel. — (Sugar Coloring. — Burnt Sugar. 
Sarsaparilla Color. — Liquor Color.) 

Owing to its very low price it is preferable 
to purchase this article already prepared. 
However, for those who desire to manufac- 
ture their own caramel, the following work- 
ing formula is appended : 

Heat 3 av. pounds of crushed sugar in a 
copper kettle, with one pint of water. At first 
the sugar will dissolve, but after a while it 
will again solidify to a firm mass, which must 
be broken up. When the pieces have again 
become liquefied, the mass becomes dark- 
colored and begins to foam, necessitating 
continued stirring. The heating is now con- 
tinued over a gentle fire, until the mass has 



Digitized by 



Google 



COLORS AND COLORING AGENTS, 



become black and pitch-like. Then the kettle 
is removed from the tire, and 8 pints of boil- 
ing water poured in, which must be done 
cautiously and gradually, or the contents 
might run over. Finally, the kettle is 
replaced, the contents allowed to boil up a 
few times, and then again removed and 
allowed to become cold. During the boil- 
ing, the tendency of the contents to rise too 
high may be overcome by adding, from time 
to time, a little cold water. 

The caramel thus produced is soluble in 
liquids containing up to about 50 per cent of 
alcohol. In strong alcoholic liquids, how- 
ever, it is only partially soluble. 

Instead of sugar, solidified grape-sugar 
may be employed in the above. The addi- 
tion of sodium or ammonium carbonate facili- 
tates the conversion of the grape-sugar to 
caramel. The working process is as follows : 
Heat 3 av. pounds of grape-sugar in a por- 
celain-lined kettle over a direct flame. When 
che sugar has become liquefied, it must be 
kept well stirred to prevent it from rising 
and running over the sides of the vessel ; the 
addition of a small amount of butter often 
prevents this, but if it does not, the heat 
should be moderated. The boiling of the 
sugar should be continued until there are 
signs of charring, then add 1 av.oz. of 
coarsely powdered ammonium or sodium 
carbonate, preferably the former, and con_ 
tinue with a gentle heat until the mass be. 
comes of a consistence which renders stirring 
difficult, and until a small portion dipped into 
cold water becomes hard and brittle, and 
imparts no sweetness to the taste. When 
this point has been reached, add slowly, with 
constant stirring, hot water until the mass is 
reduced to the consistence of thick syrup. 

The kind of gn^pe sugar suitable for the 
manufacture of caramsl is a highly sacharri- 
fied (i. e., nearly free from dextrin) article 
which is known as anhydrous grape-sugar. 

Caramel is best employed in the form of 
an aqueous solution, as the concentrated 
article does not, owing to its consistency^ 
mix well with liquids generally. 

Caramel is employed for coloring vanilla 
S3rrap, sarsaparilla syrup, ginger-ale, syrup 
and extract, root-beer syrup, etc. 



Qreen. 

Use chlorophyll, tincture of grass, or mix 
yellow with blue, as follows: 

Make an infusion of 180 grains of saffron 
to 8 fluidounces of distilled water, and to it 
add sufficient solution of indigo-carmine until 
the desired shade is obtained. 

Another green may be made as follows: 

Tincture of saffron fl.oz. 6 

Glycerin fl.oz. 6 

Solution of indigo-carmine sufficient 

Add the indigo-carmine solution gradually, 
with constant stirring, to the mixture of 
tincture and glycerin, until the desired shade 
is produced. If to be used immediately, the 
glycerin may be omitted or replaced by water. 

A green powder that is useful in many 
ways may be made by thoroughly mixing 1 
part of indigo-carmine in powder with 100 
parts of turmeric and a similar amount of 
milk sugar. 

Chlorophyll. 

This may be employed in alcoholic solu- 
tion for coloring preparations of a green tint. 
It may be purchased or it may be prepared 
as follows : 

Digest leaves of grass, nettles, spinach, or 
other green herb, in warm water, until soft ; 
pour off the water, and crush the herb to a 
pulp. Boil tlfis for a short time with a >^- 
per-cent solution of caustic soda, and after- 
wards precipitate the chlorophyll by means of 
dilute hydrochloric acid; wash the precipi- 
tate thoroughly with water press and dry it, 
and use as much for the solution as may be 
necessary. 

Instead of the above the following may be 
employed : 

Tincture of Grass. 

Lawn gp-ass, fresh, cut fine . . .av.oz. 2 
Alcohol fl.oz. 16 

Put the grass in a wide-mouth bottle, and 
pour the alcohol upon it. After standing a 
few days, agitating occasionally, pour off the 
liquid. 

This is a useful preparation for giving a 
green color to essences, syrup of violets, etc 
It can be used with alcohol or water. 
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Oranire. 

This color may be produced by adding red 
to yellow until the desired shade is pro- 
duced, or by the use of solution of annatto. 
Solution of Annatto. 

This may be prepared by dissolving pure 
annatto in alcohol, making it of any desired 
strength. Pure annatto only should be em- 
ployed. Ordinary annatto used for dyeing 
may be purified by dissolving in a weak solu- 
tion of sodium carbonate or other alkali by 
the aid of heat. Let cool, and add pure dilute 
sulphuric acid, drop by drop, stirring con- 
stantly, until the soda is neutralized. The 
pure annatto which precipitates must be 
washed thoroughly with water and dried. 

This solution may be used for coloring 
ices, and various other articles. 

Purple. 

This tint may be produced by mixing red 

and blue until the desired shade is produced, 

or by usi;ig tincture of litmus or ammoniated 

cochineal coloring. 

J Tincture OF Litmus. (Solution of Litmus.) 

\ Litmus, powder av.oz. 2>^ 

Water, boiling fl oz. 16 

Alcohol fl.oz. 3 

Pour the water upon the litmus, stir well, 
allow to stand for about an hour, stirring 
occasionally, filter, and to the filtrate add the 
alcohol. ♦ 

This may be employed for coloring violet 
essence and synip. 
Ammoniated Cochineal Coloring. 

Cochineal, powder gr. 320 

Alum, powder gr. 10 

Ammonia water drops 10 

Diluted alcohol fl.oz. 16 

Mix the cochineal and diluted alcohol, 
macerate for several days, agitating occasion- 
ally, add the alum, shake again, filter, add 
enough diluted alcohol through the filter to 
make the filter measure 16 fluidounces, and 
to the latter add the ammonia. 

Red. 

Use black cherry juice, black raspberry 
juice, carmine solution, cochineal color, 
cochineal syrup, tincture of cochineal, rasp- 
berry coloring, tincture of cudbear, com- 
pound tincture of cudbear, tincture of alka- 



net, tincture of red saunders, Brazil wood 
color, and brilliant red coloring. 
Black Cherry Juice. — Black Raspberry 
Juice. 
These two juices are excellent for coloring 
raspberry, red orange and strawberry syrups. 
They make handsome-looking products, and 
are unobjectionable in every way. 

Black raspberry syrup may be prepared in 
the manner described under " Fruit Juices;" 
the other is an imported article. 
Carmine Solution. 

Carmine, best gr. 480 

Ammonia water fl.oz. 6 

Glycerin fl.oz 6 

Water enough to -nake fl.oz. 16 

Triturate the carmine to fine powder in 
a wedgewood mortar, gradually add the 
ammonia water, and afterwards the glycerin, 
under constant trituration. Transfer the 
mixture to a porcelain capsule, and heat on a 
water-bath, stirring constantly, until the 
liquid is entirely free from ammoniacal odor. 
Then cool and add enough water to make 16 
fluidounces. — N. F. 

Carmine solution may also be prepared by 
triturating the carmine with just enough solu- 
tion of potassa to dissolve it, then adding 2 
fluidounces of alcohol and enough water to 
make 16 fluidounces. Or, instead of the 
solution of potassa, use sufficient saturated 
solution of borax to dissolve the carmine, 
then add enough water to make 16 fluid- 
ounces. 

Carmine solution makes a brilliant color, 
and is largely employed, but it is not a satis- 
factory preparation to use at the soda fountain 
because the syrups are acid as a rule and will 
separate the carmine from its alkaline com- 
bination and cause its precipitation. 

Cochineal Color. (Liquor Coccineus. — 
Liquid Cochineal.) 

Cochineal, powder gr. 480 

Potassium carbonate gr. 240 

Alum gr. 240 

Cream of tartar gr. 480 

Glycerin fl.oz. 8 

Alcohol fl.oz. 1 

Water enough to make fl.oz 16 

Triturate the cochineal intimately with the 
potassium carbonate and 8 fluidounces of 
water. Then add the alum and then the 
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cream of tartar; heat the mixture to boiling 
in a capacious vessel. Set it aside to cool, 
add the glycerin and alcohol, filter, and pass 
enough water through the filter to make ItJ 
fiuidounces. — N. F. 

If the glycerin in the above be replaced 
partially or entirely by alcohol, the product 
will keep better. 

This makes a nice and harmless color for 
strawberry and other syrups. 
Tincture of Cochineal. 

Cochineal, powder av.oz 2 

Diluted alcohol sufficient 

Extract the cochineal by percolation or 
maceration, so as to obtain 16 fluidounces of 
product 
Cochineal Syrup. 

Cochineal, coarse powder gr 100 

Potassium carbonate gr, 32 

Distilled water fl.dr. 4 

Alcohol fl.dr. 3 

Simple syrup . . enough to make fl. oz. 16 
Rub up the potassium carbonate and cochi- 
neal together, add the water and alcohol, then 
the syrup, and filter, or allow the solid mat- 
ter to subside by standing. 

This preparation is not a satisfactory ope 
to make, and the one immediately preceding 
should always receive preference. 
Raspberry Coloring. (Rubine.) 

Cochineal, powder av. oz. 4 

Cream of tartar av.oz. ]4, 

Diluted alcohol 

sufficient to make fl.oz. 16 

Mix the cochineal and cream of tartar, 
moisten with diluted alcohol, pack in a per- 
colator, and pass the menstruum through the 
drug until the latter is exhausted. Reserve 
the first 14 fluidounces, evaporate the re- 
mainder of the percolate to 2 fluidounces, 
and mix wi h the reserved portion. 
Tincture of Cudbear. (Tinctura Persionis.) 

Cudbear, fine powder av.oz. 2^ 

Alcohol 

Water of each, sufficient 

Pack the cudbear in a percolator and per- 
colate with a mixture of 1 volume of alcohol 
and 2 of water until 16 fluidounces of prod- 
uct are obtained. — N. F. 

This preparation imparts a bright-red tint, 
and is especially suitable for acid liquids. 
The color produced is somewhat different 



from cherry or raspberry juice or cochineal, but 
it may be employed instead of either of these. 
Compound Tincture of Cudbear. 

Cudbear, powder gr. 120 

Caramel av.oz. \% 

Alcohol * 

Water of each, sufficient 

Macerate the cudbear with 12 fluidounces 
of a mixture composed of 1 volume of alco- 
hol and 2 of water, for 12 hours, agitating 
frequently, then filter. Add the caramel, 
previously dissolved in 2 fluidounces of water, 
and then pass through the filter enough of 
the before-mentioned alcohol- water mixture 
to make the whole liquid measure 16 fluid- 
ounces. 

This preparation may also be made by dis- 
solving 1)4 av. ounces of caramel in 2 
fluidounces of water, adding 4 fluidounces of 
tincture of cudbear, and then enough of a 
mixture composed of 1 volume of alcohol 
and 2 of water to make the whole measure 16 
fluidounces. 

Phis preparation may be employed for 
producing a brown-red tint, or a red tint 
devoid of the purplish cast of cudbear. 
Tincture of Red Saunders. 

Red Saunders, fine powder av. oz. 3 

Alcohol sufficient 

Pack the saunders firmly in a percolator, 
and pass alcohol slowly through it until 16 
fluidounces of tincture are obtained. 

Owing to its resinous character, this prep- 
aration is suitable only for such preparations 
as are themselves of a strongly alcoholic char- 
acter, such as some of the essences or ex- 
tracts and liqueurs. It makes a fine red 
color. 
Tincture of Alkanet. 

Alkanet, fine powde? av.oz. 4 

Alcohol sufficient 

Extract the alkanet by slow percolation so 
as to obtain 16 fluidounces of product. 

This may be employed for coloring essences 
and other liquids of a strongly alcoholic char 
acter. 

Brazilwood Color. (Pemambuco Color.) 

Brazilwood, coarse powder av.oz 1 ^ 

Alum, powder gr. 400 

Cream of tartar gr. 225 

Alcohol fl.oz. 3 

Water sufficient 



Digitized by 



Google 



S2 



MANUAL OF BEVERAGES. 



Boil the wood, alum and cream of tartar 
with 16 fluidounces of water for one half 
hour, occasionally adding a small amount of 
water to replace a portion of that lost by- 
evaporation, then filter, adding through the 
filter enough water to make the filtrate meas- 
ure 13 fluidounces, and to the latter add the 
alcohol. 

Brilliant Red Coloring. (Ruby Cherry 
Fruit Coloring.) 

Ruby S aniline av oz. %, 

Alcohol fl.oz. 2 

Water fl oz. 14 

Shake the aniline with the alcohol, then 
add the water. 

This makes a brilliant color, not impaired 
by acids. Two fluidrams are sufficient to 
color one gallon of syrup a deep red. 

This is similar to a largely-advertised pro- 
prietary article. 

Pink. 

Use same as the preceding, using smaller 
quantities of the coloring agent. 

Yellow. 

Use tincture of turmeric, tincture of fustic, 
tincture of saffron, infusion of saffron, and 
quercitrin. 

Tincture of Curcuma. 

Curcuma, powder av. oz. 2 

Diluted alcohol fl.oz, 16 

Macerate for several days, agitating fre. 
quently. and filter. 

This may be employed for coloring lemon 
and orange and other essences, pineapple and 
lemon syrups, etc. It is objectionable because 
of its spicy taste. • 

Tincture of Fustic. (Liquid Fustic.) 

Fustic, fine powder av.oz. 4 

Diluted alcohol sufficient 

Moisten the drug with the menstruum, pack 
in a percolator, and percolate with the men- 
struum until 16 fluidounces of product are 
obtained. 

Tincture of Saffron. (Liquid Saffron. 

Both Spanish and American saffron (crocus 
and carthamus) contain yellow coloring mat- 



ters, and tinctures may be made in the propor- 
tion of about 1 ounce to the pint, using as a 
menstruum a mixture of 1 volume of alcohol 
and 8 of water. Spanish saffron is, as a rule, 
too expensive to use for coloring purposes. 

Infusion of Saffron. 

Instead of making a tincture as m the 
preceding, water may be used to extract the 
crocus or carthamus. The product does not 
keep well. 

Quercitrin. 

This is the yellow coloring pnnciple of 
black oak bark, and in aqueous solution may 
be employed for producing yellow coloration. 

What Agents Are Harmless. 

While all of the above colors are perfectly 
harmless, the following list indicates what col- 
oring agents, not coal-tar colors, are permitted 
by the French government (whose restrictions 
in matters relating to foods are very stringent) 
for coloring confectionery, liquors etc: 

Blue. — Prussian and ultramarine blues. 

Red — Cochineal and carmine. 

Yellow. — Carmine lake, saffron, French 
berries (rhamnus catharticus), turmeric and 
fustic. 

Green.— A mixture of one of the blues and 
one of the "ellows. 

Coal-Tar (<* Aniline") Colors. 

Coal-tar colors are generally unfit for use 
and most of the European governments have 
stringent regulations against their use in food 
products. The French government, for ex- 
ample, permits only the following in small 
quantities: 

Pinks. — Eosin, erythrosin, Bengal rose, 
phloxin, Bordeaux red, ponceau, and fuchsin 
prepared without arsenic. 

Yellows. — Sulpho - conjugated derivatives 
of naphthol 

Blues.— Lyons blue, light blue. Coupler's 
blue, and all triphenyl, rosaniline or dipheny- 
lamide derivatives. 

Greens. — All mixtures of the yellows and 
blues given above, also malachite green. 



Digitized by 



Google 



COLORS AND COLOR AGENT^. 



33 



Purple. — Paris violet or methyl aniline. 

According to the decision of the Superior 
Sanitary Commission of Austria, the follow- 
ing-named colois may be employed for color- 
ing confectionery, liquors, essences, etc. : 

Reds — Fucbsin, acid fuchsin,' roccellin, 
Bordeaux red, ponceau, eosin, erythrosin and 
phloxin. 

Blues. — Alizarin blue, aniline blue and 
indulin. 



Yellows. — Acid yellow R and tropaeolin 
OOO (orange I). 

Vvolet. — Methyl violet. 

Greens —Malachite green, also greens ob- 
tained by mixing the above yellow and blue 
colors. 

Samples of the above colors must be sub- 
mitted yearly to the commission for examina- 
tion and then labeled accordingly for the 
above purpose. 
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Soda Foam. (Gum Foam. — Foam Extract. 
— Foam Essence. — Foam Solution.) 
By the title "soda foam." or the more 
improper term * * gum foam ' * is meant a 
liquid to be added to syrups so that when 
mixed with carbonated ("soda") water a 
certain proportion of gas will be retained in 
the mixture in the desirable form of foam. 
Dififerent substances are used in these 
"foams," varying in their gas-retaining 
or foam- holding qualities. Among the moie 
common are gelatin, white of egg, and quillaja 
(soap bark). 

Gelatin. 

If gelatin be used as a foam producer, it 
must be dissolved by the aid of heat in the 
water used in making plain syrup! About 
one-half av. ounce is sufficient for one 
gallon of syrup. 

Albumen Foam. 

In making this preparation, the white of 1 
egg should be added to 16 fluidounces of 
water, stirring well, and straining. Or one- 
half of the water may be replaced by simple 
syrup. This mixture decomposes very 
quickly, and should be preserved on ice, or, 
better yet, it should be prepared only as 
required. 

If the egg-white be incorporated with a 
mixture of equal parts of glycerin and dis- 
tilled water instead of with syrup or v/ater as 
above, the product will keep quite well, and 
will be .equally satisfactory. 

About one fluidounce of this liquid is 
enough for one-half gallon of syrup. 



Soap Bark Foam. (Tincture of Quillaja 
or Soap Bark.) 
Quillaja (soap bark) is used in the form of 
a tincture, which may be prepared as follows: 

Quillaja, fine chips .av.oz. 5>^ 

Alcohol fl.oz. 10 

Water sufficient 

Mix the drug with 24 fluidounces of water, 
boil for 15 minutes, strain, and add enough 
water through the strainer to make the cola- 
ture measure 23 fluidounces. Mix the liquid, 
when cool, with alcohol, let stand for 12 hours, 
filter, and to the filtrate add enough water to 
make it measure 82 fiuidounces. 

If a cheaper preparation is desired, the 
alcohol may be replaced by water or by glyc- 
erin. If the former be used, the preparation 
must be preserved by the addition of a small 
amount of salicylic acid solution. Either of 
the latter is to be preferred to the alcoholic 
preparation, as the alcohol has the tendency 
to cause premature expulsion of gas from the 
soda when served. 

About one fluidounce of this preparation is 
usually sufficient for one gallon of syrup. 

Soapwort Foam. * (Tincture of Saponaria 
or Soapwort.) 
Soapwort may replace the soap bark in the 
preceding preparation. This soapwort foam 
is to be used in the same proportion as the 
preceding. 

Compound Soda Foam. (Compound 
Tincture of Quillaja or Soapbark.) 
A " foam " may be produced from a mix- 
ture of sarsaparilla root and soap bark (four 
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av. ounces of each), finely ground, by 
extraction with diluted alcohol enough to 
make 82 fluidounces. This is also to be used 
like the tincture of quillaja. 

Xrish Moss Foam. 

Irish moss foam, or "solution of Irish 
moss,'* may be prepared by thoroughly wash- 
ing one av. ounce of Irish moss to free it 
from salt, then boiling with 16 fluidounces of 
water for 5 minutes, or heating with the same 
amount of water on a water-bath for 15 
minutes, then straining through flannel. 

This may be used in the proportion of 2 to 
4 fluidounces to 1 gallon of syrup. 

Mucilage of Acacia. 

This preparation (8 av. ounces of gum 
and 16 fluidounces of water) may also be 
used as a foam. 



Of all these *' foams," the tincture of soap 
bark is' most generally satisfactory, and most 
convenient. True it is that it contains an 
irritant principle, saponin, which will make 
itself felt if added in too large amount to 
syrups. Therefore, many dispensers employ 
albumen or gelatin. The latter must_be dis- 
solved by heat in the water used in making 
S3rrup, and inasmuch as the latter is most 
conveniently prepared cold, the necessary 
requirement of heat is a disadvantage. Albu- 
men is objectionable because the syrup jars 
must at each filling be thoroughly cleansed, 
as otherwise the syrups will certainly have a 
more or less offensive odor. Mucilage of 
acacia is too expensive as a soda foam. 

The preparations sold in the market under 
such titles as " gum foam,*' " foam extract,*' 
*' foam essence," etc., are usually tincture of 
quillaja 
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Under this title are grouped a number of 
preparations intended for flavoring purposes, 
many of them being known as V soluble 
essences,'* meaning thereby such as will mix 
with water or aqueous liquids without becom- 
ing turbid. 

As a rule, considerable skill is required to 
make a "soluble essence"; sometimes its 
preparation is impossible without loss of 
valuable properties, which will make it neces- 
sary to add an extraneous substance for pur- 
poses of fortrfication, as in adding capsicum 
to ginger essence. 

Some of the formulas here presented are 
commonly known as "flavoring or culinary 
essences or extracts,'* and include hmon, 
orange and vanilla extracts, as well as the 
** artificial extracts." Most of these may be 
profitably compounded and sold in panel 
bottles as extracts or essences for culinary 
use. Exclusively culinary preparations are 
here included in order that the department 
may be most complete. The essences sold 
by grocers are made according to these for- 
mulas, which may be employed for making 
soda fountain syrups, but it must be borne 
in mind that the "artificial extracts" are 
compounded of ethers and are more or less 
deleterious to health, and hence syrups made 
with them are decidedly inferior to syrups 
prepared from fruits or fruit juices. They 
may, however, be employed to fortify the 
flavor of syrups made from the fruit or from 
fruit juice. 

These extracts may be cheapened or reduced 
if desired by employing less of the respective 
oils or ethers or more of the alcohol. On the 
other hand, the product may be obtained in 
more concentrated form by employing less 
alcohol and more of the respective oils or 
ethers. 



To produce first-class preparations only 
the best of material should be employed. 
The oils of orange and lemon should be of 
the best, and should be dissolved in alcohol 
ais soon as received. Vanilla should likewise 
be of the best quality. The alcohol employed 
should be deodorized alcohol, or, at any rate, 
a good " cologne spirit." Other ingredients 
should likewise be of the best obtainable 
quality. 

The artificial flavoring extracts are fre- 
quently known as " Fruit Ethers,*' and some- 
times "Fruit Oils." Many of the ethereal 
ingredients of these extracts have received 
in the trade special, significant names. For 
example, amyl acetat§ is known as " Pear 
Oil," amyl valerianate as "Apple Oil," 
butyric ether as " Pineapple Oil " and" Rum 
Ether," cenanthic ether as " Oil of Wine" 
and * * Grape Oil, * ' and sometimes as * * Cognac 
Oil," although various mixtures are also fre- 
quently sold under the latter designation. 

General Flavoring Extract. 

Lemon essence fl. dr. 8 

Oil of bitter almonds (deprived of 

hydrocyanic acid) fl. dr. 2 

Oil of cinnamon fl.dr. 2 

Oil of nutmegs fl.dr. 1 

Alcohol, deodorized fl.oz. 15 

A few drops are to be added to puddings, 
custards, etc. 

Absinthe Essence. (Wormwood Bitters 
Extract. — Wormwood Essence.) 
I. 

Wormwood av.oz. 1 

Juniper berries av.oz. yi 

Cinnamon .gr. 60 

Coriander .gr. 60 

Ginger gr. 60 

Nutmeg gr. 80 

Bitter orange peel gr. 30 

Diluted alcohol enough to make. fl.oz. 16 



Digitized by 



Google 



EXTRACTS AND ESSENCES, 



37 






Mix the solids, reduce to fine powder, and 
extract by percolation with diluted alcohol so 
as to obtain 16 fluidounces of product. ^ 

11. 

Wormwood gr. 150 

Centaury gr. 150 

Blessed thistle gr. 150 

Gentian gr. 100 

Cinchona. gr. 100 

Bitter orange peel gr. 100 

Orris root gr. 75 

Grains of paradise gr. 200 

Alcohol enough to make 11. oz. 16 

Mix the solids, reduce to fine powder, and 
extract by percolation so a^ to obtain 16 fluid- 
ounces of product. 
III. 

Oil of calamus fl.dr. 3 

Oil of orange fl.dr. 3 

Oil of cloves drops 40 

Oil of cinnamon drops 40 

Oil of wormwood ; . .drops 30 

Oil of anise drops 20 

Alcohol fl.oz. 8 

Water fl.oz. 8 

Purified talcum av.oz. 1 

Dissolve the oils in the alcohol, shake with 
the talcum, add the water, agitate again, and 
filter. 

Allspice Essence or Extract. 
See ** Pimento Essence." 

Almond Essence or Eztraxst. (Extract 
of Bitter Almond. — Essence of Npyeau.) 

Oil of bitter almonds (free of 

hydrocyanic acid) fl.dr. 1 

Alcohol, deodorized fl.oz. 10 

Water enough to make fl.oz. 16 

Dissolve the oil in the alcohol, and add the 
water. Color yellow with some yellow col- 
oring. 

Ambrosia Extract or Essence. 

Mix equal parts of vanilla and raspberry, 
or vanilla and strawberry extracts. 

Anise Essence or Extract. 
I. 

Oil of anise fl.oz. 1 

Alcohol, deodorized fl.oz. 15 

The U. S. P. spirit of anise is made with 1 
fluidounce of oil and 9 fluidounces of alcohol. 

The above may be tinted slightly with 
caramel. 



II. 

Oil of star anise fl.oz. yi 

Aniseed, freshly ground av.oz. 1 

Alcohol, deodorized fl.oz. 16 

Macerate for several days, agitating occa- 
sionally, and filter. 

Apple Essence or Extract. (Apple 
Ether.) 
I. 

Chloroform fl.dr. 1 

Nitrous ether fl.dr. 1 

Acetic ether fl.dr. 1 

Acetic aldehyde fl.dr. 2 

Amyl valerianate fl.dr. 10 

Saturated alcoholic solution of 

oxalic acid fl.dr. 1 

Glycerin fl.dr. 4 

Alcohol, deodorized 

enough to make fl.oz. 16 

This may be colored yellow or red with 
some suitable coloring. 

II. 

Amyl acetate *«.oz. 1 

Ammonium valerianate gr. 60 

Diluted alcohol fl.oz, 16 

III. 

Amyl valerianate fl.oz. 1 

Alcohol, deodorized fl.oz. 7 

IV. 

Amyl valerianate fl.dr. 4 

Linalyl formate fl.dr. % 

Weaker tincture of orris fl.oz. 12 

Glycerin fl.oz. 1 

Water enough to make fl.oz. 16 

Filter through purified talcum until clear. 
Apricot Essence or Extract. 



Chloroform fl.dr 1 

CEnanthic ether fl.dr. 1 

Amyl butyrate fl.dr. 1 

Saturated alcoholic solution of 

tartaric acid fl.dr. 1 

Glycerin fl.dr. 4 

Alcohol, deodorized 

enough to make fl.oz. 16 

Amyl alcohol fl.dr. 2 

Valerianic ether fl.dr. 5 

Butyric ether , fl.dr. 10 

Color yellow with some suitable coloring 
agent 
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II. 

Amyl butyrate fl.oz. 1 

CEnanthic ether fl.dr. 1 

Valerianic ether fl.dr. 4 

Butyric ether fl.dr. 2 

Oil of bitter almond (deprived of 

hydrocyanic acid) drops 20 

Glycerin fl.oz. 2 

Alcohol, deodorized 

enough to make fl.oz. 16 

Color yellow like the preceding. 
III. 

Amyl valerianate fl.dr. 4 

Linalyl formate fl.dr. 1 yz 

Weaker tincture of orris fl.oz. 12 

Glycerin fl.oz. 1 

Water enough to make fl.oz. 16 

Filter through purified talcum until clear. 

Banana Essence or Extract. (Banana 
Ether.) 

I. 

Amyl acetate ; fl.oz. 1 

Alcohol, deodorized fl.oz. 14 

Water, distilled fl.oz. 1 

This may be tinted with some yellow col- 
oring. 

II. 

Butyric ether fl.oz. IX 

Essence of lemon il.dr. 1 

Essence of orange fl.dr. 1 

Alcohol, deodorized 

enough to make fl.oz. 16 

The essences in this formula should be pre- 
pared by macerating 1 part of finely-cut fresh 
lemon or orange peel with 5 parts of alcohol 
for 3 days, then expressing and filtering. 

III. 

Amyl acetate fl.oz 1 

Valerianate ether fl.dr. 1 

Diluted alcohol fl.oz. 15 

Color like the preceding. 

IV. 

Butyric ether fl.oz. 1 

Amyl acetate fl.oz. 1 

Glycerin fl.dr. 4 

Alcohol, deodorized 

enough to make fl.oz. 16 

This may be tinted with some yellow col 
oring. 



V. 

Acetic aldehyde fl.dr IX 

Chloroform fl.dr. IX 

Butyric ether fl. dr. 6 

Amyl butyrate fl.dr. 12 

Glycerin fl.dr. 4 

Alcohol, deodorized 

enough to make fl.oz. 16 

Bay Essence or Extract. 

Oil of bay fl.dr. 4 

Alcohol, deodori^ fl.oz. 15^ 

This may be used for flavoring soups, etc., 
instead of the leaves. 

Beer Extract or Essence. 

Different mixtures are sold under this name 
to be added to beer to impart a heavier flavor. 
One is .made as follows: 



Acetic ether fl.dr. yi 

Grape essence fl.dr. % 

Raisin extract fl.oz. 1 

Fluid extract of hops fl.oz. 16 

The following is also employed \ 
II. 

Tincture of lupulin fl.o?. Iji 

Pyroligneous acid fl.oz. 8 

Alcohol enough to make fl.oz. 16 

Instead of tincture of lupulin, use lupulin 
itself, \)/i av. ounces, macerate with the al- 
cohol and acid for 7 days, and filter, adding 
through the filter enough alcohol to make up 
16 fluidounces of product 

Birch Essence or Extract. 

I. 

Oil of wintergreen fl.dr. 5 

Oil of lemon. . . i fl.dr. 2 

Oil of cloves fl.dr. % 

Oil of sassafras drops 20 

Extract of vanilla fl.oz. 4 

Alcohol, deodorized 

enough to make fl.oz. 16 

Dissolve the oils in the alcohol, and add 
the vanilla extract 
II. 

Sassafras bark av.oz. \yi, 

Pimento av.oz. \% 

Wintergreen '. av.oz. Ijj 

Wild-cherry bark av.oz. X 

Coriander av oz. X 

Hops ^ av.oz. ^ 

Diluted alcohol sufficient 
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Mix the drugs, reduce to fine powder, and 
extract with the menstruum so as to obtain 
16 fluidounces of percolate. 

III. 
When birch essence is demanded, it may 
be essence of wintergreen that is wanted, 
as oil of wintergreen is largely made from 
the bark of the sweet or black birch. 

Birch Beer Extract. 



Oil of wintergreen fl.dr. 6 

Oil of sassafras, fl.dr. 1 

Oil of lemon fl.dr. 1 

Oil of cinnamon drops 3 

Catechu .gr. 15 

Magnesium carbonate, or puri- 
fied talcum av.oz. % 

Caramel ^ fl.oz. %, 

Alcohol, deodorized fl.oz. 18 

Water fl.oz. 14 

Dissolve the oils in the alcohol, rub the 
magnesium or talcum with the water, add the 
caramel and catechu, add this mixture to the 
oil solution, agitate thoroughly, let stand for 
several days, agitating frequently, and filter. 
II. 

Oil of cloves fl.dr. yi 

Oil of lemon fl.dr. 2 

Oil of ginger fl.dr. 5 

Vanilla extract fl.oz. 4 

\lcohol, deodorized 

enough to make fl.oz. 16 

Blackberry Essence or Extract. (Black- 
berry Ether.) 
I. 

Butync ether fl.dr. 4 

Amyl acetate fl.dr. 1 

Vanilla extract fl.dr. 2 

Weaker tincture of orris 

enough to make fl.oz. 16 

This may be colored with caramel or with 
compound tincture of cudbear. * 

II. 

Acetic ether fl dr. % 

Butyric ether fl.dr. 1 

Weaker tincture of orris fl.oz. 16 

This may be colored like the preceding. 
Sometimes 4 fluidrams of acetic acid is 
added to the above. 

Black Pepper Essence. 
See *• Pepper Essence." 



Cacao Extract. 
Cacao (or ' 'cocoa' ' ) , powder . . av. oz. 8 
Vanilla, reduced to coarse pow- 
der av.oz. \}i 

Cinnamon, powder av.oz. \% 

Ambergris gr. 50 

Alcohol, deodorized, 

Water of each, sufficient 

Mix the solids, add a mixture of 14 fluid- 
ounces of alcohol and 2 of water. Macerate 
for 14 days, agitating frequently, then filter, 
and pass enough of the same mixture of 
alcohol and water through the filter to make 
the product measure 16 fluidounces. 

Calamus Extract or Essence. 

Oil of calamus fl.oz. % 

Alcohol enough to make fl.oz. 16 

Caraway Essence or Extract. 

Caraway seed, bruised av.oz. 1 

Oil of ^caraway fl.dr. 2 

Diluted alcohol fl.oz. 16 

Mix, macerate for 7 days, agitating occa- 
sionally, and filter. 

Cardamom Essence or Extract. 

I. 

Oil of cardamom fl.dr. 4 

Alcohol, deodorized fl.oz. 15 >^ 

II. 

Cardamom, coarse powder av.oz. 4 

Alcohol, deodorized sufficient 

Macerate the cardamom in 16 fluidounces 
of alcohol for 7 days, agitating occasionally, 
filter, and add enough alcohol through the 
filter to make 16 fluidounces. 
Cascara Extract. 

Oil of cinnamon drops 16 

Oil of nutmeg drops 20 

Oil of cloves drops 30 

Tincture of tolu fl.dr. 3 

Tincture of ginger fl.oz. 3 

Aromatic fluid extract of cascara 

sagrada, N. F fl.oz. 4 

Magnesium carbonate av.oz. ^ 

Water enough to make fl.oz. 16 

Triturate the oils, tinctures and fluid ex- 
tract with the magnesium carbonate, add a 
portion of the water, filter, and pass enough 
water through the filter to make the filtrate 
measure 16 fluidounces. 

Celery Essence or Extract. 
I. 

Celery seed, bruised av.oz. 2 

Diluted alcohol fl.oz. 16 
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Mix, macerate for 7 days, agitating fre- 
quently, and filter. ^ 
II. 

Oil of celery fl.dr. 2 

Magnesium carbonate, or puri- 
fied talcum av.oz. y^ 

Diluted alcohol .fl.oz. 16 

Add the oil to the alcohol, then incorporate 
the magnesium carbonate and water, and 
filter. 

Champagne Cider Extract. 

Apple essence fl.oz. 5 

Pear essence fl.oz. 5 

Lemon essence fl.oz. 5 

Solution of citric acid fl.oz. 1 

As it is sometimes prepared, other extracts 

such as vanilla, strawberry, tonka, etc., may 

enter into its composition. 

Cherry Essence or Extract. (Cherry 

Ether.) 

I. 

Oinanthic ether fl.dr. 1 

Acetic ether fl.dr. 5 

Benzoic ether fl.dr. 5 

Glycerin fl.dr. 8 

Saturated alcoholic solution of 

benzoic acid fl.dr. 1 

Alcohol, deodorized 

enough to make fl.oz. 16 

II. 

Cherry laurel oil fl.dr. 4 

Alcohol, deodorized fl. oz. 15>^ 

Cherry Essence or Extract (Black). 

(Black Cherry Ether.) 

I. 

Benzoic ether fl.dr. 5 

Acetic ether fl dr. 10 

Oil of bitter almond (deprived of 

hydrocyanic acid) fl.dr. 2 

Saturated alcoholic solution of 

benzoic acid fl.dr. 2 

Saturated alcoholic solution of 

oxalic acid fl.dr. 1 

Alcohol, deodorized 

enough to make fl.oz. 16 

II. 
Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. \]^ 

Benzoic acid gr. 80 

Amyl butyrate fl.dr. \% 

Acetic ether fl.dr. 6 

Benzoic ether fl.dr. 6 

Glycerin fl.oz. 1 

Alcohol, deodorized 

enough to make fl.oz. 16 



III. 

Benzoic ether fl.oz 1 

CEnanthic ether fl dr. 2 

Amyl acetate fl.dr. 2 

Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. 1 

Black cherry juice fl.oz. 4 

Glycerin fl.oz. 2 

Alcohol, deodorized 

enough to make fl.oz. 16 

Cherry Essence or Extract (Ked). 
(Red Cherry Ether.) 

Benzoic ether fl.oz 1 

CEnanthic ether fl.dr. 2 

Amyl butyrate ; fl dr. 4 

Amyl acetate fl.dr. 2 

Oil of bitter almonds (deprived 

of hydrocyanic acid; fl.dr. 1 

Cherry juice i fl.oz. 2 

Glycerin fl.oz. 2 

Alcohol, deodorized 

.enough to make fl.oz. 16 

Cherry Essence or Extract (Wild). 
(Wild Cherry Ether.) 

I. 

Acetic ether .' fl.dr. 5 

Benzoic ether fl.dr. ^5 

CEnanthic ether fl.dr. 1 

Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. 2 

Saturated alcoholic solution of 

benzoic acid fl.dr. 1 

Glycerin fl.dr. 4 

Alcohol, deodorized 

enough to make fl. oz; 16 

II. 

Benzoic ether fl.oz. 1 

CEnanthic ether fl.dr. 2 

Amyl acetate -. fl.dr. 2 

Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. 1 

Fluid extract of wild cherry fl oz. 8 

Glycerin fl.oz. 2 

Alcohol, deodorized 

enough to make' fl.oz.' 16 

i 

Cherry Nectar Extract. 

Cherry essence fl.oz. 8 

Pineapple essence .fl.oz. 4 

Vanilla extract fl.oz. 4 

Chocolate Extract. 

So-called chocolate " extract " (not " fluid 
extract") or "paste" may be prepared by 
triturating 4 av. ounces of powdered 
cocoa or chocolate with 5 av. ounces of 
glycerin to a smooth paste, adding enough 
boiling water to make 16 fluidounces, mixing 
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well, and straining. Or the mixture may be 
boiled for 5 minutes, allowed to cool, water 
added to make one pint, and the mixture 
flavored with vanilla extract. 

Or it may be prepared according to this 
formula: 

Chocolate or cocoa, powder. . .av.oz. 6 

Sugar, powder av.oz. 20 

Glycerin fl.oz. 1 

Rose water fl.oz. ^ 

Vanilla syrup sufficient 

Make an intimate mixture of the sugar and 
chocolate or cocoa, add the glycerin and rose 
water, and then enough vanilla syrup to make 
a thick paste, carefully reducing all lumps 
which may form. 

The rose water may be omitted. 

To make chocolate syrup from this extract 
mix it with syrup in about the proportion of 
4 fluidounces of the former to 12 fluid- 
ounces of the latter. The advantage of this 
*' extract'* is that the syrup can be prepared 
just as it may be wanted. 

Cider Essence. 

Chloroform fl.dr. 1 

Acetic aldehyde fl.dr. 2 

Acetic ether fl.dr. 2 

Amyl valerianate fl.dr. 10 

Alcohol, deodorized 

enough to make fl.oz. 16 

Add this to a mixture of sugar and water, 
acidify with tartaric acid, and color with 
caramel. 

Cinnamon Essence or Extract. (Cassia 
Extract.) 

I. 
Cinnamon, Ceylon or Saigon, 

bruised av.oz. 2 

Oil of cinnamon fl.dr. 4 

Diluted alcohol fl.oz. 16 

Mix, macerate for 7 days, agitating occa- 
sionally, and filter. 

II. 

Oil of cinnamon fl.dr. 4 

Alcohol, deodorized fl.oz. 15>^ 

Color with tincture of red saunders. 

Clove Essence or Extract. 

I. 

Cloves, bruised av.oz. 1 

Oil of cloves fl.dr. 2 

Diluted alcohol floz. 16 



Mix, macerate for 7 days, agitating occa- 
sionally, and filter. 

Strong alcohol may be substituted, if 
desired, for the diluted alcohol, to the advan- 
tage of the preparation. 

II. 

Oil of cloves fl.dr. 4 

Alcohol, deodorized fl.oz. 8 

- Water fl.oz. 8 

Dissolve the oil in the alcohol, add the 
water and filter. Color slightly with caramel. 



Coffee Extract. 



av.oz. 10 
av.oz. 10 



Mocha coffee 

Java coffee 

Glycerin, 

Water of each, sufficient 



Mix the two coffees and grind to fine pow- 
der. Then moisten with a mixture of 1 
volume of glycerin and 3 of water, pack in a 
percolator and percolate slowly until 16 fluid- 
ounces of percolate are obtained. 

More complete extraction will be obtained 
by pouring the menstruum in a hot condition 
^upon the drug. 

If on the residue of the drug be poured 
more of the same menstruum until about 20 
fluidounces of percolate are obtained, the 
latter may be used to make a subsequent 
preparation of the same kind, thus insuring a 
stronger extract. 

Only a glass percolator should be used for 
this extraction. Only the very best coffee 
should be used in making this preparation. 

Some coffee extracts are made of only 
one-half the strength of the above. Some 
are made with diluted alcohol as a men- 
struum, but the above is to be preferred. 

Cognac Essence. 
I. 

Acetic ether fl.oz. 2 

Spirit of nitrous ether fl.oz. 1>^ 

Rectified {)yroligneous acid fl.dr. 1)^ 

This, with cognac oil, is added to dilute 
alcohol to make factitious cognac brandy. 

II. 

(Enanthic ether fl.dr. 1% 

Acetic ether fl.oz. 1^ 

Raisin extract fl.oz. Ij^ 

Alcohol fl.oz. la 
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Gk>riaiid6r Essence or Extract. 

Oil of coriander fl.dr. 4 

Alcohol, deodorized fl.oz. 15>^ 

This may be colored slightly with caramel 
if desired. 

The oil may be slightly decreased and 
replaced by freshly powdered coriander. 

Oream Soda Extract. 

The preparation sold by supply houses 
under this name differs according to the 
fancy of the compounder, being varying mix- 
tures of popular flavors, viz., extracts of 
vanilla, pineapple, etc. ; sometimes a mixture 
of tincture of quillaja and vanilla extract is 
sold under this name. 

Currant Essence or Extract. (Currant 
Ether.) 
I. 

Acetic aldehyde fl.dr. 1 

Benzoic ether fl.dr. 1 

G£nanthic ether fl.dr. 1 

Acetic ether fl.dr. 5 

Saturated alcoholic solution of 

succinic acid fl.dr. 1 

Saturated alcoholic solution of 

benzoic acid fl.dr. 1 

Saturated alcoholic solution of 

tartaric acid ..fl.dr. 5 

Alcohol, deodorized 

enough to make fl.oz. 16 

Color with currant juice or any suitable red 
coloring. 

II. 

Acetic ether fl.oz. 1 

CEnanthic ether fl.dr. 1 

Weaker tincture of orris fl.dr. . 6 

Oil of bitter almonds (deprived 

of hydrocyanic acid) drops 20 

Currant juice fl.oz. 4 

Glycerin fl.oz. 2 

Alcohol, deodorized 

enough to make fl.oz. 16 

Curry Essence. 

Oil of cardamom fl.dr. yi 

Oil of caraway fl.dr. 1 

Oil of cloves fl.dr. 1 

Oil of black pepper fl.dr. 2 

Oil of coriander fl.dr. 2 

Tincture of capsicum fl.oz. 4 

Tincture or essence of ginger. . .fl.oz. 6 

Tincture of turmeric fl.oz. 6 

Mix and filter. 



Dill Essence or Extract. 

Oil of dill fl.dr. 4 

Alcohol, deodorized fl.oz. 15^ 

Ginger Essence or Extract. 

Some ginger essences or extracts are de- 
prived of the resin naturally contained in the 
ginger. These are miscible with water and 
aqueous liquids, such as simple syrup, without 
causing turbidity, and they are commonly 
known as "soluble essences." The non- 
soluble or immiscible essences, however, 
more truly represent the drug. The former 
usually require fortification with capsicum 
and the addition of coloring matter. 

I. 

Fluid extract of ginger fl.oz. 5^ 

Pumice, fine powder av.oz. \% 

Water enough to make fl.oz. 16 

Introduce the fluid extract into a bottle, 
add the pumice, and shake the mixture thor- 
oughly and repeatedly during the course of 
several hours. Then add the water in por- 
tions of about 2>^ fluidounces, shaking well 
and repeatedly after each addition. When 
all is added, repeat the agitation occasionally 
during 24 hours, then filter, returning the 
first portions of the filtrate until it runs 
through clear, and, if necessary, pass enough 
water through the filter to make 16 fluid- 
ounces. — N. F. 

II. 

Jamaica ginger, ground av.oz. 8 

Alcohol fl.oz. 4 

Mix. let stand for several hours, and with 
same menstruum percolate to obtain 12 fluid- 
ounces. To this tincture add 1 av. ounce 
heavy magnesium carbonate, shake well, and 
add 12 fluidounces of water, shake again, and 
filter. If the filtrate is turbid, add more 
magnesium carbonate and filter again. It 
deposits slightly on standing a few days, but 
if again filtered it remains clear. 
III. 

Ginger root, powder av.oz. 8 

Lime, slaked av.oz. ^ 

Pumice stone, powder av.oz. J^ 

Diluted alcohol sufficient 

Rub the first three ingredients together, 
moisten with diluted alcohol, pack in a per- 
colator, Dour on more menstnium, macerate 
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for 24 hours, and then percolate slowly to 
obtain 16 fluidounces of percolate. 

IV. 
Tincture of ginger, U. S. P. . .fl.oz. 16 

Calcium chloride gr. 75 

Sodium phosphate gr. 180 

Sodium carbonate gr. 45 

Water sufficient 

Mix the tincture with 12 fluidounces of 
water, mix well, add the calcium chloride 
dissolved in 1 fluidounce of water, again mix 
well; now add the sodium phosphate dis- 
solved in 4 fluidounces of water, shake the 
whole thoroughly, add the sodium carbonate, 
set the mixture aside for one day, and finally 
filter. 
V. 

Tincture of ginger, U. S. P fl.oz. 8 

Tincture of capsicum fl.dr. 1>^ 

Oil of ginger fl.dr. 1 

Magnesium carbonate av.oz. Yz 

Water sufficient 

Triturate the oil with the magnesium car- 
bonate, and add the tinctures ; then incori)or- 
ate about 7 fluidounces of water in divided 
portions, stirring vigorously meanwhile. 
Transfer the mixture to a bottle, and allow 
to stand for 7 days, agitating frequently, 
then filter, and add enough water through 
filter to make 16 fluidounces. 

VI. 

Ginger root, bruised av.oz. xi 

Wild ginger, bruised gr. 60 

Lemon peel, fresh, bruised av.oz. 1 

Diluted alcohol fl.oz. 16 

Mix, macerate for 7 days, agitating occa- 
sionally, and filter. 

This preparation differs from the preceding 
in that it is not a so-called ' * soluble ' ' extract ; 
that is, it does not form a clear mixture with 
water. It is, therefore, suitable only as a 
culinary essence. 

VII. 

Jamaica ginger av.oz. 10 

Calamus, decorticated av.oz. }( 

Cardamom gr. 160 

Cassia buds gr. 80 

Cochineal gr. 20 

Brandy, best French fl.oz. 2>^ 

Alcohol enough to make fl.oz. 32 

Mix the solid ingredients, and reduce to 
No. 40 powder, moisten with alcohol, and 



pack into a percolator, and after allowing 
maceration to proceed for about 12 hours per- 
mit percolation to proceed until about 29>i 
fluidounces are obtained. Lastly add the 
brandy and filter. The latter may be omitted 
and the percolation continued up to 32 fluid- 
ounces. 

This extract becomes turbid with water or 
syrup, and hence it is not suitable for soda- 
fountain use. It is well for culinary and 
medicinal purposes. 

Ginger Ale Extract. (Ginger Wine Es- 
sence.) 
Great diversity exists among the formulas 
for this preparation, and a number of them 
are herewith presented. The selection of any 
one in preference to the others is almost 
entirely a matter of taste. 
I. 

Fluid extract of ginger fl.oz. 6 

Lemon essence fl.dr. 2 

Solution of citric acid fl.oz. 2 

Pumice or purified talcum, pow- 
der av.oz. 1 

Water enough to make fl.oz. 16 

Triturate fluid extract intimately with the 
pumice or talcum, gradually add 8 fluid- 
ounces of water with continuous trituration, 
then incorporate the solution and the essence, 
cover the vessel, set aside for 24 hours, filter, 
returning the first portions of the filtrate to 
the filter until the liquid comes off clear, and 
finally add enough water through the filter to 
make the filtrate measure 16 fluidounces. 

Instead of using fluid extract of ginger for 
this preparation, a corresponding amount of 
soluble essence may be employed. 

The liquid should be tinted with caramel. 
IL 

Ginger, coarse powder av.oz. 12 

Lemon peel, fresh, cut fine av.oz. 4 

Capsicum, powder av.oz. 1 

Alcohol fl.oz. 32 

Mix, macerate for 14 days, agitating occa- 
sionally, and filter. 

IIL 

Jamaica ginger, coarse powder, .av.oz. 4 

Mace, powder av.oz. \^ 

Canada snakeroot, coarse powder.. gr. 60 

Oil of lemon > fl.dr. 1 

Alcohol fl.oz. 12 

Water fl.oz. 4 

Magnesium carbonate or puri- 
fied talcum av.oz. 1 
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Mix the first four ingredients, and make 
16 fluidounces of tincture with the alcohol 
and water, by percolation. Dissolve the oil 
of lemon in a small quantity of alcohol, rub 
with the magnesia or talcum, add gradually 
with constant trituration the tincture, and 
filter. 

The extract may be fortified by adding 4 
av. ounces of powdered grains of para- 
dise to the ginger, etc., of the above before 
extraction with alcohol and water. 

IV. 
Capsicum, coarse powder. . . .av. oz. 8 

Water pints 6 

Essence of ginger fl.oz. 8 

Diluted alcohol fl.oz. 7 

Vanilla extract fl.02. 2 

Oil of lemon drops 20 

Caramel fl.oz. 1 

Boil the capsicum with the water for 3 
hours, occasionally replacing the water lost 
by evaporation, filter, concentrate the filtrate 
on a water-bath to the consistency of a thin 
extract, add the remaining ingredients, and 
filter. 
V. 

Jamaica finger, powder av.oz. 4 

Capsicum gr. 60 

Potassium bicarbonate gr. 90 

Diluted alcohol enough to make fl.oz. 16 
Dissolve the potassium bicarbonate in some 
of the menstruum and percolate the mixed 
drugs with this liquid. 
VI. 

Jamaica ginger, ground av.oz. 12 

Lemon peel, fresh, cut fine. . .av.oz. 2 

Capsicum, powder av.oz. 1 

Calcined magnesia av.oz. 1 

Alcohol, 

Water of each, sufficient 

Extract the mixed ginger and capsicum by 
percolation so as to obtain 16 fluidounces of 
tincture. To the latter add the magnesia and 
12 fluidounces of water, set the mixture aside 
for 24 hours, shaking vigorously from time 
to time, then filter, and pass through the 
filter enough of a mixture of 2 volumes of 
alcohol and 1 of water to make the filtrate 
measure 32 fluidounces. In the latter mace- 
rate the lenon peel for 7 days, and again 
filter. 

VII. A ginger ale extract may be prepared 
without capsicum by following the formula 



above, omitting the capsicum and increasing 
the gitiger to 16 fluidounces. 

VIII. 
Jamaica ginger, fine powder . . av. oz. 16 

Oil of lemon fl.dr. 2 

Oil of orange m. 45 

Oil of pimento drops 20 

Magnesium carbonate av.oz. 1 

Sodium carbonate, pure gr. 120 

Caramel fl.dr. 4 

Water fl.oz. 16 

Alcohol sufficient 

Extract the ginger in the usual way by 
slow percolation with alcohol, reserving the 
first 16 fluidounces of percolate, continuing 
percolation with the same menstruum until 
the drug is exhausted. Concentrate the weak 
percolate by distilling off the alcohol until 4 
fluidounces of liquid remain. Mix this liquid 
with the reserve percolate and add the oils. 

Dissolve the sodium carbonate in the 
water, rub with the magnesium carbonate, 
and add the caramel and then the previous 
liquid. Allow the whole to stand for several 
days, agitating frequently, and then filter. 

IX. 

Ginger, powder av.oz. 8 

Capsicum, powder av.oz. ^ 

Cardamom, powder gr. 60 

Oil of lemon. . . .> fl.dr. 2 

Diluted alcohol sufficient 

Extract the drugs with the diluted alcohol 
so as to obtain 20 fluidounces of product, and 
in this dissolve the oil. 



Cinnamon, coarse powder gr. 240 

Cloves, coarse powder gr. 90 

Cardamom, coarse powder gr. 120 

Essence of ginger fl.oz. 16 

Mix, macerate for 4 days, agitating fre- 
quently, filter, and color with caramel. 

XI. Ginger-ale extracts are also made 
according to numerous other formulas ; some 
of them specify ingredients besides those 
mentioned in the preceding formulas, such 
as cinnamon, nutmeg, coriander, even am- 
bergris and musk ; also oenanthic ether, acetic 
ether, rose essence, pineapple essence, etc. 
Sometimes they are made by distillation, 
using the same ingredients as are employed 
for making those prepared without distiUa- 



Digitized by 



Google 



EXTRACTS AND ESSENCES, 



45 



tion. Belfast ginger ale has been said to be 
prepared from ginger, citric acid, rose essence, 
and oenanthic ether, and perhaps also lime 
juice. This formula has also been offered for 
Belfast ginger-ale extract: 

Ginger, powder. av.oz. 6 

Orange peel, recently dried 

and ground av.oz 2>^ 

Nutmeg, grated gr. 280 

Ceylon cinnamon gr. 280 

Vanilla, reduced to powder. . .". .gr. 140 

Alcohol enough to make fl.oz. 16 

Extract in the usual manner. Capsicum 
may be added if desired. 

Ginger Champagne Extract. 

Ginger essence fl.oz. 4 

Lemon essence fl.oz. 1 

Orange essence fl.oz. 1 

Solution of citric acid fl.oz. 4 

Tincture of quillaja floz. 1 

Caramel fl.oz. 1 

Water enough to midce fl.oz. 16 

Ginger Tonic Extract. 

Ginger essence fl.oz. 5 

Glycerite of hydrastis fl.dr. 4 

Compound tincture of gentian . . 

. . : enough to niake fl.oz. 16 

Mix, allow to stand for several days and 
filter. 



Gooseberry Essence 
(Gooseberry Ether.) 

I. 



or Extract. 



Acetic aldehyde fl.dr. 1 

Benzoic ether fl.dr. 1 

(Enanthic ether fl.dr. 1 

Acetic ether fl.dr. 5 

Saturated alcoholic solution of 

benzoic acid fl.dr. 1 

Saturated alcoholic solution of 

succinic acid fl.dr. 1 

Saturated alcoholic solution of 

tartaric acid fl.dr. 5 

Alcohol, deodorized 

enough to make fl.oz. 16 

II. 

Acetic ether fl dr. 12 

Benzoic ether fl.dr. 2 

CEnanthic ether fl.dr. 1 

Succinic ether fl.dr. 1 

Acetic aldehyde fl.dr. 1 

Glycerin fl.oz. 2 

Alcohol, deodorized 

enough to make fl.oz. 12 



Grape Essence or Extract.. (Grape 

Ether.) 

I. 

Chloroform fl.dr. 2 

Acetic aldehyde fl.dr. 3 

Formic ether fl.dr. 2 

CEnanthic ether .fl.dr. 10 

Oil of wintergreen fl.dr. 1 

Saturated alcoholic solution of 

succinic acid fl.dr. 8 

Saturated alcoholic solution of 

tartaric acid fl.dr. 6 

Glycerin fl.dr. 10 

Alcohol, deodorized 

enough to make fl.oz .16 

This may be colored with grape juice, or it 
may be tinted purple by the use of red and 
blue colors. 
II. 

CEnanthic ether fl.oz. 1 

Formic ether. fl.dr. 1 

Acetic aldehyde fl.dr. 1 

Grape juice fl.oz. 4 

Glycerin fl.oz. 2 

Alcohol, deodorized 

enough to make fl.oz. 16 

III. 

Almond Essence fl. oz. 2^ 

CEnanthic ether ra. 40 

Butyric ether fl.dr. 2 

Acetic ether fl.dr. 4 

Grape juice fl.oz. 3 

Water fl.oz. 2 

Alcohol, deodorized 

enough to make fl.oz. 16 

The extract may be named according to the 
grape juice employed in either this or the 
preceding formula ; if Catawba grape juice be 
employed, the product is Catawba grape 
extract. 

Grenadine Essence or Extract. 

Oil of cloves drops 6 

Oil of orange peel drops 18 

Tincture of jdnger fl.dr. 1 

Vanilla extract. fl.dr. l>f 

Diluted phosphoric acid fl.dr. 4 

Maraschino liqueur fl.oz. 2 

Tincture of cochineal fl.oz. 2 

Distilled water fl.oz. 2 

Alcohol enough to make fl.oz. 16 

Hop Ale Essence or Extract. (Hop 
Tonic Extract.) 

Hops, fresh av.oz. 4 

Quassia, coarse powder av.oz. 9 

Alcohol fl.oz. 6 

Water sufficient 



Digitized by 



Google 



46 



MANUAL OF BEVERAGES. 



Mix the hops and quassia, pour on 12 fluid- 
ounces of boiling water, set aside for several 
hours, agitating occasionally, then add the 
alcohol, macerate for several days, stirring 
from time to time, and filter, adding through 
the. filter enough water to make the filtrate 
measure 16 fluidounces. 

Hop Malt Extract. 

Fluid extract of hops fl.oz. 4 

Extract of malt (thick or thin) . . fl.oz. 12 

Hot Tom Extract. 

Gentian av.oz. 1 % 

Ginger gr. 160 

Sweet orange peel, recent, dried. . gr. 160 

Capsicum gr. 80 

* Spirit of nitrous ether fl.dr. 3 

Alcohol, 

Water .of each, sufficient 

Mix the gentian, ginger, orange peel and 
capsicum, reduce to moderately fine powder, 
extract by percolation with a mixture of 1 
volume of alcohol and 2 of water so as to 
obtain 16 fluidounces of product, and to the 
latter add the spirit. 

Kola Extract. 

For kola extract may be used the regular 
fluid extract, or the latter may be flavored 
with lemon and vanilla extracts. 

Lemon Essence or Extract. 

A well-known peculiarity of oil of lemon, 
the flavoring principle of this essence, is the 
tendency speedily to acquire a terebinthinate 
(turpentine-like) odor and taste. Essence 
made with such a deteriorated oil will natur- 
ally be very acrid and disagreeable. Only a 
fresh, sweet oil should be employed. If it 
becomes necessary to keep some oil on hand, 
it may be preserved in small, well-stoppered 
bottles in a cool, dark place. A very com- 
mon and very satisfactory method of pre- 
servation is to add about an equal volume of 
alcohol (best deodorized alcohol or cologne 
spirit only should be used). In usinj;: such a 
diluted oil, the container should be well 
shaken and double the amount of oil em- 
ployed as is specified in the recipe. 

I. 

Oil of lemon, fresh fl.dr. 6>^ 

Lemon peel, freshly grated gr. 380 

Alcohol, deodorized 

' enough to make fl.oz. 16 



Dissolve the oil in 14 fluidounces of alco- 
hol, add the lemon peel, macerate for 24 
hours, filter, and add the remainder of the 
alcohol through the filter. 

This is the spirit of lemon of the U. S. 
Pharmacopoeia. 

II. 

Lemon peel av.oz. 2 

Oil of lemon, fresh fl.oz. 1 

Alcohol, deodorized fl.oz. 12 

Water .,^ fl oz. 4 

Mix, macerate for 7 days, agitating occa- 
sionally, and filter. 

Only the yellow portion of the fresh lemon 
peel should be used; it should be cut into 
thin slices. 

III. 

Oil of lemon, fresh fl.dr. 5 

Magnesium carbonate or puri- 
fied talcum av.oz. ^ 

Alcohol, deodorized fl.oz. 6 

Water enough to make fl.oz. 16 

Dissolve the oil in the alcohol, and rub 
with the magnesium carbonate in a mortar; 
to this add enough water to make 16 fluid- 
ounces ; macerate one week or more, shaking 
every day. Filter through paper, adding 
enough water to make 16 fluidounces. Color 
yellow by macerating for a couple of days 
with a small quantity of fresh lemon peel, or 
by adding tincture of fustic, saffron or 
turmeric. 
IV. 

Oil of lemon fl.dr. 4 

Alcohol, deodorized fl. oz. 16 

Tincture of turmeric . .sufficient to color 



Oil of lemon fl.oz. 1 

Pumice, powder av.oz. 1 

Glycerin, 

Alcohol, deodorized, 

Water of each, sufficient 

Mix the oil with 3 fluidounces of alcohol 
and 4 fluidounces of glycerin in a quart 
bottle, add the pumice, previously well washed 
with water, incorporate the whole thoroughly 
by agitation and place in a water-bath for 
several hours, shaking frequently. Then add 
8 fluidounces of water in portions of 2 fluid- 
ounces, shaking thoroughly after each addi- 
tion. Keep the mixture in a warm place for 
24 hours more, finally filter, and add enough 
of a mixture of alcohol, glycerin and water 
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in the above proportions to make 16 fluid- 
ounces. 

Color yellow, if desired, like No. III. 
VI. Instead of using oil of lemon alone 
in making this extract, the oil may be mixed 
with citral, which is the odorous constituent 
of the oil. If the oil be mixed with citral in 
the proportion of 288 grains of the latter to 
8 fluidounces of the former and to the mix- 
ture be added 8 fluidounces of alcohol, the 
product will be equal in flavoring strength to 
ordinary oil of lemon. The advantage of 
using such a mixture is that it is soluble in 
weak alcohol, and does not so speedily ac- 
quire a terbinthinate flavor. 
VII. 

Oil of lemon fl.oz. 1 

Oil of lemon grass drops 8 

Lemon peel, fresh and grated . . av.oz. yi 

Alcohol, deodorized fl.oz. 14 

Water. . . .». fl.oz. 2 

Mix, macerate for several days, agitating 
occasionally and filter. ^ 

Lemon Champagne Extract. (Cham- 
pagne Lemonade Extract.) 

CEnanthic ether drops 2 

Oil of celery No. II drops 2 

Pineapple essence fl.dr. 1 

Vanilla extract fl.dr. 1 

Peru balsam gr. 5 

Elder flowers, ground av.oz. % 

Solution of citric acid fl.oz. 2 

Alcohol, deodorized 

enough to make fl.oz. 16 

Mix the various substances enumerated 
with 14 fluidounces of alcohol, macerate for 
several days, agitating^ occasionally, filter, 
and add through the filter enough alcohol to 
make the filtrate measure 16 fluidounces. 

The liquid may be tinted yellow, or it may 
be tinted with huckleberry juice. 

Lime Sssence. (Lime Fruit Extract.) 

Oil of limes fl.oz. y^ 

Alcohol fl.oz. \h% 

Xace Essence or Extract. 
I. 

Oil of mace, essential fl.dr. 4 

Alcohol fl.oz. 15>^ 

This may be tinted by macerating with a 
small amount of powdered mace. 
IL 
Mace, moderately fine powder. av.oz. 3 
Alcohol, deodorized fl.oz. 16 



Macerate for 14 days, agitating frequently, 
express and filter. 

IlCalt Extract. 

There are several varieties of so-called 
malt extract, many of which are merely 
beers, or flavored beers. Two varieties only 
of malt extract possess any real value, and 
both are recognized by the National Formu- 
lary, the one being frequently known as the 
*' thick" extract, the other as ** liquid ".ex- 
tract. The former is prepared by extraction 
of malt with water, the liquid obtained being 
evaporated in vacuo to thick consistence. 
The "liquid" extract is prepared by extract- 
ing the malt by percolation with a mixture .of 
alcohol and water. The ** thick" extract is 
most generally employed, and is the kind in- 
tended in the formulas in this work unless 
the other kind is specified. 
Mead Extract or Essence. (New Or- 
leans Mead Extract.) 
I. 

Oil of lemon fl.dr. 4 

Oil of sassafras fl.dr. 1 

Oil of cloves m. 45 

Oil of wintergreen drops 15 

Oil of pimento drops 15 

Oil of cinnamon drops 10 

Caramel , fl.dr. 4 

Magnesium carbonate or puri- 
fied talcum V av.oz. 1 

Alcohol, deodorized fl.oz. 18 

Water .enough to make fl.oz. 82 

Dissolve tho oils in the alcohol, rub the 
magnesium or talcum with some of the water, 
add the caramel, then the alcoholic solution, 
then the remainder of the water, set aside for 
several days, agitating occasionally, and 
filter. 

n. 

Oil of sassafras drops 20 

Oil of cloves drops 20 

Oil of nutmeg drops 20 

Oil of pimento drops 10 

Oil of coriander drops 10 

Oil of cinnamon drops 5 

Oil of lemon fl.dr. 2 

Extract of vanilla fl.oz. 4 

Alcohol, deodorized fl.oz. 8 

Water i fl.oz. 4 

Magnesium carbonate or puri- 
fied talcum av.oz. yi, 

Mix the oils, dissolve in the alcohol, add 

the vanilla extract and water, rub with the 

magnesiiun or talcum, and filter. 
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III. 

Oil of lemon fl.dr. 2 

Oil of nutmeg, essential fl.dr. 2 

Oil of cloves fl.dr. 1 

Oil of coriander m. 30 

Alcohol, deodorized fl.oz. 12 

Water fl.oz. 4 

Magnesium carbonate or puri- 
fied talcum av.oz. 1 

Dissolve the oils in a part of the alcohol (2 
or 3 fluidounces), rub with the magnesium or 
talcum, add the remainder of the alcohol pre- 
viously mixed with the water, and filter, add- 
ing through the filter a suflicient quantity of 
the diluted alcohol (3 volumes of alcohol to 1 
of water) to bring to the measure of 16 fluid- 
ounces. 

IV. 

Oil of coriander drops 15 

Oil of cloves m. 30 

Oil of lemon fl.dr. 1 

Oil of nutmeg, essential fl.dr. 1 

Alcohol, deodorized fl.oz. 12 

Sugar av.oz. 4 

Water fl.oz. 16 

Calcium phosphate av.oz. 1 

Dissolve the oils in the alcohol and the 
sugar in the water, mix the solutions, shake 
with the calcium phosphate, and filter. 



Cloves av.oz. 1^^ 

Cinnamon v av.oz. \% 

Jamaica ginger av.oz. \}( 

Nutmeg av.oz. 1^ 

Tonka av.oz. %, 

Mace av.oz. % 

Sassafras av.oz. X 

Diluted alcohol sufficient 

Mix the drugs, grind to tolerably fine pow- 
der, and percolate in the usual way with 
diluted alcohol to make 32 fluidounces of 
tincture. 

VI. 

Nutmeg gr. 30 

Black pepper gr. 30 

Sassafras bark gr. 120 

Pimento av.oz. ^ 

Cloves av.oz. ^ 

Cinnamon av.oz. ^ 

Ginger av.oz. 1 

Soap bark \ av.oz. 1 

Sugar av.lb. 4 

Orange essence fl.dr. 2 

Lemon essence fl.dr. 4 

Vanilla extract fl.dr. 5 

Water sufficient 



Reduce the drugs to coarse powder, boil 
with 32 fluidounces of water for 10 minutes 
and filter. Boil the drugs with more water 
for a few minutes, filter again, and add 
enough water through the filter, if necessary, 
to make 32 fluidounces of filtrate. In the 
latter dissolve the sugar, strain and add the 
essences. 

VII. 

Sassafras . •. av.oz. 1 

Yellow dock av.oz. 1 

Pimento av.oz. 1 

Wintergreen av.oz. 1 

Wild cherry av.oz. yi 

Coriander av.oz. Yz 

Hops av.oz. X 

Alcohol, 

Water of each, sufficient 

Mix the drugs, reduce to fine powder, and 
extract by percolation with a mixture of 3 
volumes of alcohol and 5 of water so as to 
obtain 16 fluidounces of product. 

.VIII. 

Sarsaparilla av.oz. 5 

Sassafras av.oz. 1^ 

Vanilla, second quality av.oz. 1 

Ginger av.oz. ^ 

Cloves av.oz. % 

Pimento av.oz. ^ 

Oil of lemon drops 15 

Oil of wintergreen drops 8 

Oil of sassafras drops 4 

Diluted alcohol, enough to make fl.oz. 32 

Mix the solids, reduce to powder, add the 
oils, extract with menstruum, and finally 
color the product strongly with caramel. 

IX. 

Jamaica ginger av.oz. ^ 

Coriander av.oz. 2 

Pimento av.oz. y^ 

Cloves av.oz. %, 

Nutmeg av.oz. % 

Cinnamon water, fl.oz. 4 

Orange flower water fl.oz. yi, 

Alcohol fl.oz. 4 

Diluted alcohol, enough to make fl.oz. 16 

Mix the solids, reduce to coarse powder, 
macerate with the alcohol and water mixed 
for 24 hours, pack in a percolator, and per- 
colate slowly; when the liquid has drained 
add enough diluted alcohol through the per- 
colator to make the percolate measure 16 
fluidounces. 
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Mead, Excelsior, Extract. 

Mead extract fl.oz. 8 

Strawberry or raspberry juice, .fl.oz. 6 
Ccmpound fluid extract of sar- 

saparilla, for syrup fl.oz. 2 

Mead, French, Extract. 

Aniseed gr. 120 

Nutmeg. gr. 120 

Cloves gr. 60 

Ginger, Jamaica gr. 30 

Mace gr. 30 

Cinnamon gr. 30 

Pimento gr. 15 

Oil of wintergreen drops 4 

Oil of sassafras drops 4 

Diluted alcohol 

enough to make fl.oz. 16 

Reduce the solids to flne powder, mix with 

the oils, and extract by percolation with the 

diluted alcohol. 

Mead, New Orleans, Extract. 
See "Mead Extract'* 

Mead, Washing^ton, Extract. 

Sarsaparilla av.oz. 3 

Licorice av.oz. \yi 

Ginger av.oz. 1^ 

Cinnamon av.oz. 1^ 

Coriander .av.oz. % 

Mace .av.oz. ^ 

Anise av.oz. X 

Diluted alcohol sufficient 

Mix the solids, reduce to fine powder, and 

extract by percolation so as to obtain 82 

fluidounces of product 

Melon Essence or Extract. (Melon 

Ether.) 

I. 

Acetic aldehyde , . . . fl.dr. 2 

Formic ether fl.dr. 1 

Butyric ether fl.dr 4 

Benzoic ether. , fl.dr. 5 

Sebacic ether fl.dr. 10 

Glycerin .fldr. 4 

Alcohol, deodorized 

enough to make fl.oz. 16 

II. 

Acetic aldehyde fl.dr. 2^ 

Formic ether fl.dr. 1% 

Butyric ether fl.dr. 5 

Valerianic ether fl.dr. 6 

Sebacic ether fl.dr. 10 

Alcohol, deodorized. 

enough to make fl.oz. 16 

Milk Shake Extract. 

Vanilla extract fl.oz. 2 

Pineapple juice. fl.oz. 14 



Mustard Essence or Extract. 

Oil of mustard fl.dr. 1 

Alcohol fl.oz. 16 

Nectarine or Nectar Essence or Ex- 
tract. 



Lemon essence fl.oz. 4 

Orange essence fl.oz. 4 

Vanilla extract fl.oz. 4 

Almond essence fl.oz. 2 

Rose essence fl.oz. 2 

Cochineal color or tincture of 
cudbear. . .sufficient to color light red 

The proportion of the ingredients of this 
essence may be varied at will. 
II. 

Butyric ether fl.dr. 4 

Acetic ether fl.dr. 4 

CEnanthic ether. » fl.dr. 4 

Formic ether fl.dr. 4 

Valerianic ether fl dr. 4 

Sebacic ether fl.dr. 1 

Acetic aldehyde fl.dr. 1 

Gl)rcerin fl.oz. 2 

Alcohol, deodorized fl.oz. 12 

Color like the"preceding. 
III. 

Vanilla extract fl.oz. 4 

Lemon essence fl.oz. 4 

Pineapple essence fl.oz. 2 

Color like the preceding. 



IV. 



Lemon essence. No. 1 fl.oz. 6 

Or^ge essence. No. 1 fl.oz. 8 

Oil of bitter almonds (deprived 

of hydrocyanic acid) drops 20 

Oil of rose drops 8 

Oil of neroH petale drops 8 

Alcohol, deodorized 

enough to make fl.oz. 16 

Nerve Food Extract. 
I. 
Compound tincture of gentian, .fl.oz. 5 

Sarsaparilla essence fl.oz. 8 

Caramel fl oz. 8 

Water fl.oz. 5 

Mix well. To make the syrup, add 1 to 2 
fluidounces to 1 quart of plain syrup. The 
above is to be well shaken before use. 

n. 

Sarsaparilla essence fl.oz. 1 1^ 

Flufd extract of gentian fl.oz. 1|^ 

Caramel fl.oz. 1 

Compound syrup of sarsaparilla. fl.oz. 12 
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Make the syrup by adding about 4 fluid- 
ounces to enough plain syrup to make one 
quart. ^ 

Nerve Tonic Extract. 

Use for this nerve food extract, tonic ex- 
tract or tonic beer extract. 

Essence or Extract of Nutmeg. 
I. 

Nutmegs, grated a\.oz. y^ 

Oil of nutmeg, volatile fl.dr. 1 

Diluted alcohol fl.oz. 16 

Mix, macerate for 7 days, agitating fre- 
quently, and filter. 
II. 

Oil of nutmeg, volatile fl.dr. 2 

Magnesium carbonate or puri- 
fied talcum av.oz. % 

Alcohol, deodorized fl.oz. 8 

Water fl.oz. 8 

Mix the oil and alcohol, add the water and 
magnesium carbonate, and filter. 
III. 

Oil of nutmeg, volatile fl.dr. 4 

Alcohol, deodorized fl.oz. 15^ 

Orange Essence or Extract. 

The remarks relative to oil of lemon under 
" Lemon Essence or Extract," will apply with 
equal force to oil of orange, the main ingre- 
dient pf orange extract. This oil should be 
used only in a fresh, sweet condition, and 
may be preserved in small, well-stoppered 
bottles in a cool, dark place, or by the addi- 
tion of alcohol. 

Oils of both bitter and sweet orange are 
used, the former being preferred on account 
of its more delicate flavor. 
I. 
Orange peel, yellow portion, 

fresh, cut thin or grated av.oz. 2 

Oil of orange peel, fresh fl.dr. 4 

Alcohol, deodorized fl.oz. 12 

Water fl.oz. 4 

Mix, macerate for 7 days, agitating fre- 
quently, and filter. 
II. 

Oil of orange peel, fresh fl.dr. 4 

Alcohol fl.oz. 8 

Water, distilled fl.oz. 8 

Mix the oil and alcohol, add the water, 
and filter. 

This may be colored with turmeric tincture 
or a mixture of turmeric and cochineal color- 
ing, using only trifling amounts of each. 



III. 

Oil of orange fl.dr. 4 

Alcohol, deodorized fl.oz. 16 

Tincture of turmeric, sufficient to color 

Orange Nectar Extract. 

Orange essence fl.oz. 8 

Pineapple essence fl.oz. 4 

Vanilla extract fl.oz. 4 

Orgeat Essence or Extract. 

I. 

Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. 2 

Acetic ether fl.dr. 2 

Butyric ether fl.dr. 4 

Stronger tincture of orris fl.oz. ^]^ 

Alcohol, deodorized 

enough to make fl.oz. 16 

II. 

Almond essence fl.oz. 3 

Orange essence fl.oz. 12 

Ottawa Beer Extract. (Ottawa or Otaki 
Extract.) 
See " Root Beer Extract. Ottawa." 

Parsley Essence or Extract. 

Oil of parsley seed fl.dr. 4 

Alcohol, deodorized fl.oz. 15^ 

Peach Essence or Extract. (Peach Ether.) 

I. 

Acetic aldehyde fl.dr. 2 

Sebacic ether fl.dr. 1 

Acetic ether fl.dr. 5 

Formic ether fl.dr. 5 

Butyric ether fl.dr. 5 

Valerianic ether fl.dr. 5 

Oil of bitter almonds (deprived 

of hydrocyanic acid). . fl.dr. 2 

Amyl alcohol fl.dr. 2 

Glycerin fl.dr. 5 

Alcohol, deodorized .fl.oz. 12^ 

Color yellow with some yellow coloring. 

II. 

Peach pits, bruised av.oz. yi, 

Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. 2 

Diluted alcohol fl.oz. 16 

Macerate for 48 hours, and filter. 
Tint slightly with yellow coloring. * 

III. 

Acetic ether fl.dr. 5 

Butyric ether fl.dr. 5 

Amyl acetate fl.dr. 5 

Oil of wintergreen m. 30 (or less) 

Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. 2 or 3 

Alcohol, deodorized 

... .enough to make fl.oz. 16 
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Color i^ith some yellow coloring. 

IV. 

Linalyl formate m- 40 

Amyl valerianate fl.dr. 2^ 

CEnanthic ether m. 40 

Oil of rue, pure drops 10 

Weaker tincture of orris fl.oz. 8 

Chloroform m. 40 

Glycerin fl.oz. 1 

Diluted alcohol, enough to make fl. oz. 16 

Clarify by filtering through purified talcum. 

V. Quite frequently simply almond es- 
sence is dispensed for it. A small amount 
of acetic ether may be added to this. 

Fear Essence or Extract. (Pear Ether.) 
I. 

Acetic ether fl.dr. 5 

Amyl acetate fl.dr. " 2 

Glycerin fl.dr. 2 

Alcohol, deodorized 

enough to make fl.oz. 16 

Color yellow with some suitable coloring. 

II. 

Amyl acetate fl.oz. 2 

Acetic ether fl.dr. 1 or \y^ 

Alcohol, deodorized fl.oz. 12 

Water . . . .< fl.oz. 2 

Color like the preceding. 

III. 

Acetic ether fl. dr. 6 

Amyl acetate fl.dr. 12 

Glycerin fl.dr. 12 

Alcohol, deodorized 

enough to make fl.oz. 16 

Fear Champagne Eztaract. 

Lemon essence fl.oz. 4 

Pear essence fl.oz. 2 

Solution of citric acid fl.oz. 8 

Tincture of quillaja fl.oz. 1 

Caramel, fl oz. 1 

Fepper Essence or Extract (Black). 

Black pepper, powder av.oz. 2 

Alcohol suflicient 

Extract the pepper by slow percolation so 
as to obtain 16 fluidounces of product. If 
desired, the pepper may be increased and the 
alcohol replaced by diluted alcohol. The 
alcohol will, however, make a superior prod- 
uct The pepper must be absolutely pure. 
and should have been recently reduced to 
powder. 
4 



Feppermint Essence. (Spirit of Pep- 
permint.) 

Oil of peppermint , ...fl.oz. \yi, 

Peppermint, broken or bruised . . gr. 76 
Alcohol enough to make fl.oz. 16 

Mix, macerate for 24 hours, and filter. — 
U. S. P. 

Feppermint Essence. (For saloon use.) 

Oil of peppermint fl.oz. 2% 

Alcohol fl.oz. 48 

Water fl.oz. 12 

Glycerin fl oz. 1 

Magnesium carbonate, powder, av.oz. ^ 

Curcuma, powder gr. 60 

Triturate the water with the magnesium 
carbonate to a smooth paste, add the oil 
previously dissolved in the alcohol, add the 
glycerin and curcuma, macerate for a week, 
occasionally agitating, and filter. 

Feruvian Beer Extract. (Peruvian Ex- 
tract.) 

Fluid extract of sarsaparilla fl.oz. 2 

Oil of nutmeg fl.dr. 2 

Oil of lemon fl.dr. 1 

Oil of sassafras fl.dr. 1 

Oil of wintergreen m. 45 

Oil of hemlock or spruce, pure. . .m. 30 

Diluted alcohol fl.oz. 16 

Dissolve the oils in the diluted alcohol, add 
the fluid extract, filter through purified tal- 
cum until clear, and color with caramel. 

This may also be prepared by adding to 
the above some fluid extract of cinchona; it 
is, however, usually now prepared without 
the latter. The fluid extract, if used, may 
be added to root beer, tonic beer, or sarsapa- 
rilla extract instead of to the preceding mix- 
ture. 

Pimento Essence or Extract. 

Oil of pimento fl.dr. 4 

Alcohol, deodorized fl.oz. 15|^ 

Pineapple Essence or Extract. (Pine- 
apple Ether.) 

I. 

Chloroform fl.dr. 1 

Acetic aldehyde fl.dr. 1 

Amyl butyrate fl.dr. 10 

Glycerin fl.dr. 4 

Alcohol, deodorized 

enough to make fl.oz. 16 

This mixture may be colored yellow, if 
desired, with some suitable yellow coloring. 
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II. 

Butyric ether fl.oz. 1 

Alcohol, deodorized fl.oz. 14 

Water fl.oz. 1 

Citric acid gr. 60 

The last ingredient may be omitted. The 
mixture may be colored like the preceding. 

III. 

Acetic aldehyde fl.dr. \% 

Chloroform fl.dr. \% 

Butyric ether fl.dr. 6 

Amyl butyrate fl.dr. 12^ 

Glycerin fl.dr. 4 

Alcohol, deodorized. 

.enough to make fl.oz. 16 

Color like the preceding. 
IV. 

Oil of lemon fl.dr. 1 

Butyric ether fl.dr. 2 

Acetic ether fl.oz. 1 

Spirit of nitrous ether fl.dr. 4 

Glycerin. fl.oz. 1 

Alcohol fl.oz. 8 

Water enough to make fl.oz. 16 

Color like the preceding. 

Pineapple Cider Extract. 

Orange essence. fl.oz. 4 

.Pineapple essence .fl.oz. 2 

Solution of citric acid fl.oz. . 8 

Tincture of quillaja fl.oz. 1 

Caramel fl.oz. 1 

Fistacliio Extract. 

Pistachio nuts, crushed av.oz. 4 

Cinnamon, bruised , . . . .gr. 60 

Cloves, bruised gr. 60 

Lemon peel .a few slices 

Diluted alcohol fl.oz. 16 

Macerate for 7 days, agitating occasionally, 
and Alter. 

Plum Essence or Extract. (Plum Ether.) 

Acetic aldehyde .fl.dr. 5 

Acetic ether fl.dr. 5 

Butyric ether fl.dr. 2 

Formic ether fl.dr. 1 

Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. 1 

Glycerin fl.oz. 1 

Alcohol, deodorized 

enough to make fl.oz. 16 



Fort Wine Essence. 

Acetic ether 

Grape essence 

Vanilla extract 

Raspberry essence. . , . 
Tincture of kino 



.fl.dr. 6 
.fl.oz. 3 
.fl.oz. 3 
.fl.oz. 6 
.fl.oz. 3 



Quince Essence or Extract. (Quince 
Ether.) 

I. 

CEnanthic ether , .* . fl.oz. 1 

Diluted alcohol fl.oz. 16 



II. 



1>^ 
1 



Acetic aldehyde fl.dr. 

Chloroform fl.dr. 

CEnanthic ether fl.oz. 

Glycerin fl.oz. 

Alcohol, deodorized 

.enough to make fl.oz. 16 

III. 

Linalyl formate fl.dr. ^ 

CEnanthic ether fl.dr. 4 

. Weaker tincture of on is fl.oz. 8 

Glycerin fl.oz. 1 

Diluted alcohol, enough to make fl.oz. 16 

Filter through purified talcum to clarify. 
Baisin Extract. 

Raisins av.oz. 8 

Diluted alcohol fl.oz. 16 

Grape essence drops 20 

Pineapple essence. drops 20 

CEnanthic ether. drop 1 

Contuse the raisins, macerate for several 
days, express, filter, and add the remaining 
ingredients. ' 

This is used in some other extracts, etc. 

Raspberry Essence or Extract. (Rasp- 
berry Ether.) 

I. 

Nitrous ether fl dr. 1 

Acetic aldehyde fl.dr. 1 

Formic ether fl.dr. 1 

Butyric ether fl.dr. 1 

Benzoic ether fl.dr. 1 

CEnanthic ether fl.dr. 1 

Sebacic ether fl dr. 1 

Acetic ether fl.dr. 5 

Oil of wintergreen fl.dr. 1 

Amyl acetate .fl.dr. 1 

Amyl butyrate fl.dr. 1 

Saturated alcoholic solution of 

tartaric acid fl.dr. 6 

Saturated alcoholic solution of 

succinic acid fl.dr. 1 

Glycerin fl.dr. 4 

Alcohol, deodorized 

enough to make fl.oz. 16 

Color red with carmine solution or other 
suitable coloring. 

The extract is improved by substituting 
weaker tincture of orris for a portion of the 
alcohol. 
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11. 

Amyl butyrate fldr. 1>^ 

Amyl acetate fl.dr. 12 

Acetic ether fl dr. 1% 

Tartaric acid gr. 180 

Glycerin fl.dr. 6 

Weaker tincture of orris. .fl.oz. 2 or 3 

Alcohol, deodorized 

enough to make fl.oz. 16 

Color red like the preceding. 

It may also be prepared by adding a small 
proportion of acetic ether to stronger tincture 
of orris. 

III. 

Acetic ether fl.oz. 1 

Butyric ether fl.dr. }i 

Spirit of nitrous ether fl.dr. 4 

Chloroform fl dr. }^ 

Glycerin fl.oz. 1 

Weaker tincture of orris fl.oz. 3 

Alcohol fl.oz. 6 

Water enough to make fl.oz. 16 

Clarify by filtering through purified talcum. 

Boot Beer Extract. 

I. 

Oil of lemon fl dr. 2 

Oil of sassafras fl.dr. 2 

Oil of spruce fl.dr. 2 

Oil of wintergreen fl dr. 1 

Oil of nutmeg, essential fl.dr. 1 

Alcohol, de(xiorized fl.oz. 12 

Water fl.oz. 4 

Talcum, purified av.oz. 2 

Dissolve the oils in abottt 2 fluidounces of 
alcohol, triturate the solution with the tal- 
cum, add the remainder of the alcohol mixed 
with the water, and filter. Add through the 
filter enough of a mixture of 3 parts of alco- 
hol to 1 of water to make 16 fluidounces. 

II. 

Sarsaparilla av.oz. 3 

Pipsissewa av.oz. 3 

Licorice root av.oz. 3 

Sassafras bark av.oz. 3 

Ginger av.oz. 1 

Oil of lemon fl.dr. 2 

Oil of sassafras fl.dr. 2 

Oil of spruce fl.dr. 2 

Oil of wintergreen fl.dr. 1 ' 

Magnesium carbonate or puri- 
fied talcum av.oz. ^ 

Alcohol, 

Water of each, sufficient 



Mix the drugs, reduce to coarse powder, 
and extract by percolation with a menstruum 
composed of 3 volumes of alcohol to 1 of 
water until 24 fluidounces of product are 
obtained. 

Now triturate the oils with the magnesium 
or talcum, add a mixture of 6 fluidounces of 
alcohol and 2 of water, mix well, add the 
preceding tincture, and filter the whole. 

III. 

Fluid extract of false sarsapa- 
rilla (spikenard) fl.dr. 12 

Fluid extract of pipsissewa fl dr. 12 

Fluid extract of wintergreen. . .fl.dr. 5 

fluid extract of licorice fl.dr. 5 

Oil of wintergreen fl.dr. 1 

Oil of sassafras m. 30 

Oil of cloves m. 15 

Alcohol .fl.oz. 12 

IV. 

Oil of wintergreen fl.dr. 4 

Oil of sassafras fl.dr. 2 

Oil of cloves fl.dr. 1 

Alcohol, deodorized .fl.oz. 4 

V. 

Sassafras av.oz. 1 

Yellow dock av.oz. 1 

Pimento av.oz. 1 

Wintergreen av.oz. 1 

Wild cherry bark ; . .av.oz. ^ 

Coriander av.oz. ^ 

Hops av.oz. X 

Alcohol, 

Water of each, sufficient 

Mix the drugs, reduce to powder, and per- 
colate with a mixture of 3 volumes of alcohol 
and 5 of water so as to obtain 12 fluidounces 
of product 

Oil of sassafras fl.dr. 4 

Oil of wintergreen fl.dr. 1^ 

Alcohol fl.oz. 1}4 

Caramel av.oz. 8 

Water enough to make fl.oz. 16 

Dissolve the oils in the alcohol before add- 
ing to the remaining ingredients. 

A small amount of oil of anise inay be 
added to the above. 

VII. See also Root Beer (Ottawa) Ex- 
tract, Root Beer (Columbian) Extract, Root 
Beer (Peruvian) Extract. 
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Boot Beer (Columbian) Extract. 

Fluid extract of sarsaparilla fl.dr. 6 

Fluid extract of dandelion fl dr. 3 

Oil of wintergreen fl dr. 1 

Oil of lemon fl dr. 1 

Oil of spruce (or hemlock, pure). drops 30 

Oil of nutmeg '. .drops 15 

Oil of sassafras drops 15 

Oil of calamus drops 5 

Caramel fl.dr. 2 

Purified talcum av.oz. 1 

Alcohol 

Water, of each sufficient 

Dissolve the oils in the alcohol, add the 
talcum, shake well, add the fluid extracts, dis- 
solve the caramel in the water, add this solu- 
tion to the previous mixture, filter the whole, 
returning the first portions of filtrate, if not 
clear, to the filter, and finally pass enough 
diluted alcohol through the filter to make the 
filtrate measure 16 fluidounces. 



Boot Beer (Ottawa) Extract. 
Beer Extract.) 
I. 

Tincture of ginger, U. S. P., or 

essence of ginger fl.oz. 

Oil of wintergreen fl dr. 

Oil of sassafras fl.dr. 

Fluid extract of dandelion fl. oz. 

Fluid extract of wild cherry. . .fl.oz. 
Fluid extract of sarsaparilla fl.oz. 



(Otaki 



Diluted alcohol, enough to make fl. oz. 16 



II. 

Burdock root 

Sarsaparilla 

Sassafras 

Dandelioa 

Calamus 

Caramel fl.dr. 

Oil of wintergreen m. 

Oil of sassafras m. 

Diluted alcohol fl oz. 

Alcohol fl oz. 



. .av.oz. 
. .av.oz, 
. .av.oz. 
. .av.oz. 
. .av.oz. 



4 
4 
3 

30 

30 

16 

2 

Water sufficient 

Mix the drugs and grind to coarse powder, 
moisten with the diluted alcohol, macerate 
and pack in the percolator, and percolate 
with the remainder of the diluted alcohol and 
then with water until the drugs are exhausted- 
Reserve the first 28 fluidounces ; evaporate the 
weak percolate to 4 fluidounces and add to 
the reserved portion. Dissolve the oils in the 
alcohol, add to the previous liquid, and filter, 
, if necessary, through purified talcum or cal- 
cium phosphate. 



Boot Beer (Peruvian) Extract. 

See " Peruvian Beer Extract." 
Boot Extract (Boston). 

Any root- beer extract may be ustd for it 
Bose Essence or Extract. 

Red rose petals av.oz. }i 

Oil of rose drops 5 

Alcohol, deodorized fl.oz. 6 

Water Aoz. 10 

Dissolve the oil in the alcohol, add the 

water and rose petals, macerate for 7 days, 

agitating occasionally, and filter. 

The amount of oil of rose may be increased 

if desired, or the mixture may be fortified by 

addmg oil of rose geranium. 

Bosemary Essence or Extract. 

Oil of rosemary fl.dr. 4 

Alcohol, deodorized fl.oz. 15}^ 

Sage Essence or Extract. 

Oil of sage fl.dr. 4 

Alcohol, deodorized fl.oz. 15^2 

This mixture may be colored by macerat- 
ing with sage leaves. 

Sarine Extract. 

Oil of sassafras fl.oz. }i 

Oil of lemon fl.oz. }^ 

Fluid extract of sarsaparilla fl.dr. 2 

Fluid extract of licorice fl.dr. 2 

Fluid extract of dandelion fl.dr. 2 

• Alcohol fl.oz. 8 

Water enough to make fl.oz. 16 

Sarsaparilla Es&ence or Extract. (Fluid 
Extract of Sarsaparilla for Soda.) 

I. 

Oil of wintergreen fl dr. 4 

Oil of sassafras fl.dr. 4 

Alcohol, deodorized fl.oz. 16 

II. 

Oil of wintergreen fl.dr. 4 

Oil of sassafras fl.dr.^ 8 

Oil of anise. fl.dr. 1 

Alcohol, deodorized fl.oz. 12 

Water enough to make fl.oz 16 

Dissolve the oils in the alcohol, and add 
the water. 
III. 

Oil of wintergreen fl.dr. 2 

Oil of anise fl.dr. 2 

Oil of sassafras fl.dr. 3 

Alcohol, deodorized 

enough to make fl.oz. 16 
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IV. 



Oil of wintergreen fl.dr. 6 

Oil of sassalras fl.dr. 2 

Oil of cassia fl.dr. \}^ 

Oil of cloves fl.dr. 1^ 

Oil of anise fl.dr. \yi 

Alcohol, deodorized 

enough to make fl.oz. 16 

Sassafras Essence or Extract. 

Oil of sassafras : fl.oz. 1 

Alcohol, deodorized fl.oz. 15 

This mixture may be tinted by macerating 
with coarsely powdered sassafras bark. 



Sherbet Essence or Extract. 



Vanilla extract fl.oz. 6 

Oil of orange fl.dr. 3 

Amyl acetate fl.dr. 1 

Oil of rose drops 3 

Alcohol, deodorized fl.oz. 8 



Sherry Wine Essence. 

Gilnanthic ether fl.oz. 1 

Orange essence fl.oz. 1 

Spirit of nitrous ether fl.oz. 15 

Spice Essence or Extract. 

The following may be used for making an 
extract for flavoring soups, etc. : 

I. 

Black pepper, recently powdered, av. oz. 1 

Pimento, recently powdered av. oz. }4. 

Nutmeg, recently powdered. . . .av.oz. % 
Diluted alcohol or brandy sufficient 

Extract the mixed spices by slow percola- 
tion so as to obtain 16 fluidounces of product. 

II. Any other mixture of spices may be 
substituted for the above if desired. The 
following may be used, for example : Thyme, 
sweet basil, sweet marjoram, and summer 
savory, each 1 av. ounce; celery seed, 60 
g^., and diluted alcohol to make one pint. 

III. These mixtures are also used under 
the name spice essences: 

Orange peel, freshly dried gr. 570 

Mace gr. 95 

Cassia buds gr. 95 

Cloves gr. 95 

Alcohol sufficient 

Mix the solids, reduce to powder, and 
extract by percolation so as to obtain 16 
fluidounces of product. 



IV. 

Cassia bark gr. 135 

Cloves gr. 45 

Cardamom gr. 25 

Mace gr. 12 

Alcohol enough to make fl.oz. 16 

Prepare like the preceding. 

V. 

Oil of cassia fl.dr. 6 

Oil of bitter almonds (deprived 

of hydrocyanic acid) fl.dr. 3 

Oil of cloves fl.dr. 3 

Oil of lemon fl.dr. \y^ 

Oil of neroli bigarade fl.dr. 1^ 

Alcohol fl oz. 12 

Water enough to make fl.oz 16 

Clarify by filtering through purified talcum. 
Soup Herbs Extract. 

See '* Spice Essence or Extract." 
Spruce Essence. 

This is a commercial article prepared by 
boiling the young branches of hemlock 
spruce with water, and evaporating the 
decoction to thick consistency. 



Spruce Beer Extract. 

Oil of hemlock, pure 
spruce) fl.dr. 

Oil of lemon fl.dr. 

Oil of wintergreen m. 

Oil of sassafras m. 

Magnesium carbonate or puri- 
fied talcum av.oz. 

Alcohol, deodorized fl.oz. 

Water fl.oz. 



(Spruce Extract.) 

(oil of 

4 

1 

30 

30 

1 
20 
12 



Dissolve the oils in the alcohol, triturate 
the magnesium or talcum wiih the water, add 
the alcoholic solution, let stand for several 
days, agitate occasionally and filter. 

Strawberry Essence or Extract. 

(Strawberry Ether.) 

I. 

Nitrous ether fl.dr. 1 

Formic ether fl.dr. 1 

Acetic ether fl.dr. 5 

Butyric ether * fl.dr. 5 

Oil of wintergreen fl.dr. 1 

Amyl butyrate fl.dr. 2 

Amyl acetate fl.dr. 3 

Glycerin fl.dr. 2 

Alcohol, deodorized 

enough to make fl.oz. 16 

Color red with carmine solution or other 
suitable red coloring. 
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Thi > extract may be improved by replacing 
a portion of the alcohol with weaker tincture 
of orris. 
II. 

Butyric ether fl.oz. 1 

Acetic ether fl.oz. 1 

Amyl acetate fl.dr. 4^ 

Amyl butyrate fl.dr. 3 

Glycerin fl.dr. 4 

Oil of wintergreen fl.dr. yi 

Alcohol, deodorized 

enough to make fl.oz. 16 

Color red like the preceding. It may also 
be improved like the preceding. 
III. 

Butyric ether fl.dr. 4 

Weaker tincture of orris fl.oz. 16 

Color red like the preceding. 
IV. 

Orris root, powder av.oz. y( 

Acetic ether fl.dr. 2^ 

Butyric ether fl dr. \%. 

Diluted alcohol sufficient 

Percolate or macerate the orris with diluted 
alcohol so as to obtain 15 fluidounces of 
product, to which add the ethers, and color 
red like the preceding. 
V. 

Butyric ether fl.dr. 4 

Acetic ether fl.dr. 4 

Alcohol, deodorized fl.oz. 15 

VI. 

Butyric ether fl.dr. 6 

Acetic ether fl.dr. 6 

Nitrous ether •. fl.dr. 2;^ 

Alcohol, deodorized 

enough to make fl.oz. 16 

Color like any of the preceding. 

Summer Savory Extract. 

Summer savory, coarse powder.. av.oz. 2 

Diluted alcohol sufficient 

Extract the savory by percolation so as to 
obtain 16 fluidounces of product. 
This is used for flavoring soups, etc. 

Tea Extract. 

Tea, best quality av.oz. 16 

Glycerin, 

Alcohol, 

Water of each, sufficient 

Reduce the tea leaves to a fine powder; 
moisten with a mixture of 4 fluidounces each 
of glycerin and water and 8 fluidounces of 
alcohol, ^d pack in a glass percolator ; pour 
on the remainder of the liquid, and macerate 
for 4 days ; then proceed with the percolation, 



adding sufficient diluted alcohol until 12 fluid- 
ounces of percolate ha/e been obtained. Add 
one- half gallon of boiling water to the marc; 
macerate for 24 hours and express ; evapor- 
ate the liquid obtained to 4 fluidounces ; mix 
with the percolate and filter. 

To make syrup for soda water, take 1 fluid- 
ounce of extract and 15 fluidounces of simple 
syrup. 

Thyme Extract. 

Prepare like summer savory extract. It is 
employed for similar purposes. 

Tokay Lemonade Extract. 

Tincture of St. John's wort fl.oz. 8 

Or 

Tincture of elder flowers fl.oz. 4 . 

Tonka essence fl.dr. 6 

Pimento essence drops 10 

Solution of citric acid fl.oz. 4 

Diluted alcohol, enough to make fl.oz. 16 

Color with some red coloring agent. 

The tincture of St. John's wort may be 
made in the proportion of 3 av, ounces 
of fresh leaves to the pint ; the tincture of 
elder flowers Xyi ounces to the pint, using in 
either instance diluted alcohol as a men- 
struum. 

Tonic Extract. (Bitter Tonic Extract.) 

Red cinchona -. av.oz. y^ 

Coriander av.oz. }(. 

Canella av.oz. ^ 

Angelica av.oz. % 

Cinnamon av.oz. j/ 

Cardamom, deprived of the cap- 
sules gr. 60 

Cochineal gr. 15 

Cloves gr. 8 

Diluted alcohol, enough to make fl. oz. 16 
Bruise the coriander, cardamom and cloves, 
add the remaining solids, reduce the whole 
to fine powder, and extract by slow percola- 
tion so as to obtain 16 fluidounces of product. 
This is to be used in making tonic syrup. 
Tonic Beer Extract. 

I. 

Oil of wintergreen fl.dr. 2 

Oil of sassafras fl.dr. 2 

Oil of orange fl.dr. 2 

Oil of pimento fl.dr. 1 

Wintergreen leaves, coarse pow- 
der av.oz. \i 

Sassafras bark, coarse powder . . av. oz. % 

Alcohol enough to make fl.oz. 16 
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Dissolve the oils in 12 fluidounces of alco- 
hol, add the two powders, macerate for sev- 
eral days, agitating frequently, then filter, 
adding through the filter enough alcohol to 
make 16 fluidounces. 

II. 

Oil of sassafras fl.dr. 2>^ 

Oil of wintergreen fl.dr. 2>^ 

Oil of orange fl.dr. 2^ 

Oil of cloves drops 12 

Oil of anise drops 12 

Diluted alcohol fl.oz. 16 

Clarify by filtering through purified tal- 
cum, and color with caramej. 

Tonka Eseence. 

Tonka bean, bruised , .av.oz. 4 

Orris root, powder av.oz. yi 

Diluted alcohol fl.oz.l6 

Rub the tonka and orris together to fine 
powder, add to the alcohol and water, mace- 
rate for 14 days, agitating occasionally, and 
filter. 

Vanilla Extract. (Tincture of Vanilla.) 

This preparation may be prepared from the 
best quality of Mexican vanilla, from a mix- 
ture of Mexican with inferior vanillas, from 
inferior vanilla alone, or from a mixture of 
vanilla and tonka. ' ' Vanilla extract ' ' may 
even be prepared from tonka alone (see 
** Tonta Essence ") or, finally, from vanillin, 
or a mixture of this with vanilla or with 
coumarin. 

A large number of formulas are here given 
to enable the operator to select one which 
will best suit his purpose or ideas. 

When prepared from vanilla bean, it may 
be said that the process of manufacture has 
less to do with the. quality of a vanilla extract 
than, first, the quality of the bean employed 
and, next, the skill of the operator. Thirdly, 
it may be added, a vanilla extract greatly 
improves by aging. " The only requirements 
are cologne spirits, water, sugar, good beans, 
and time, especially the latter two." The 
value of glycerin, advised by some, is doubt- 
ful. 

A very important point in the manufacture 
of -yanilla extract is to obtain the bean in as 
fine a state of division as possible, to facili- 
tate complete extraction. The drug should 
first be cut into small pieces by means of a 



shears or tobacco- knife, or a sausage machine ; 
then it may be still further reduced by vigor- 
ous tritura ion in an iron mortar with rock 
candy, granulated sugar, clean, washed sand, 
or broken glass. 
I. 

Vanilla . , av.oz. 1 

Rock candy av.oz. 2 

Alcohol, deodorized fl.oz. 9 

Water fl.oz. 7 

Cut the vanilla in spiall pieces with a 
sharp knife or scissors, transfer to an irOn 
mortar, and beat, with the rock candy, into a 
fine powder. The sugar should be added in 
divided portions Place this in a bottle with 
the alcohol, allow to macerate, with occa- 
sional stirring, for 24 hours, then add the 
water and continue the maceration for 2 days, 
or as much longer as is convenient. Finally 
express and filter. 

II. 

• Vanilla av.oz. 4 

Sugar, granulated av.oz. 2 

Absolute alcohol sufficient 

Cut the vanilla fine, triturate to fine pow- 
der with the sugar, macerate with the alcohol 
in a close vessel for 15 days, agitating occa- 
sionally, then filter, adding through the filter 
enough alcohol to make^ the filtrate measure 
16 fluidounces. 

III. 
Vanilla, cut into small pieces 

and bruised av.oz. 3 

Sugar, granulated av.oz. 6 

Alcohol, deodorized. 

Water of each, suflicient 

Mix alcohol and water in the proportion of 
13 fluidounces of alcohol to 7 fluidounces of 
water. Macerate the vanilla in 17 fluid- 
ounces of this mixture for 12 hours, then 
drain off the liquid and set it aside. Trans- 
fer the vanilla to a mortar, beat it with 1 % 
av. ounces of sugar to a uniform powder. 
Then pack in a percolator in the following 
manner: First a layer of sugar, then uniform 
powder of vanilla and sugar, then a layer of 
sugar, etc. Pour upon it the reserved por- 
tion. When this has disappeared from the 
surface, gradually pour on menstruum, and 
continue the percolation until 32 fluidounces 
of tincture are obtained. 
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IV. 

Vanilla, finely cut av.oz. 6^ 

Potassium carbonate gr. 34 

Musk gr. 5 

Water, boiling fl.oz. 5 

Alcohol, deodorized fl.oz. 25 

To the vanilla beans and potassium car- 
bonate add the boiling water, allow to cool, 
and add the alcohol. Then macerate for 14 
days and filter. 

The addition of a small amount of musk 
materially improves the flavor of vanilla 
extract. The musk may be reduced to 2 
grains. 

V. 

Vanilla av.oz. 1 

Alcohol, deodorized, 

Water of each, suflicient 

Mix the two liquids in the proportion of 5 
fluidounces of the alcohol to 8 fluidounces of 
the water. 

Cut the beans fine and triturate to a 
powder with some sugar, mix with 5 
fluidounces of the dilute alcohol in a suitable 
water-bath apparatus, cover closely, and 
heat to not over 60 degrees C. for one hour. 
Then remove the heat, drain off the liquid, 
add 5 fluidounces more of the dilute alcohol, 
repeat the heating, drain off the liquid at the 
end of an hour, and then repeat the process 
a third time with the same amount of liquid. 
Put the beans in a percolator and pass about 
2 fluidounces of the same menstruum through 
the drug, so as to remove nearly all extract- 
ive. Add the percolate to the liquids prev- 
iously obtained, and filter the whole if 
necessary. 

Suitable apparatus for this process would 
consist of a wide-mouth flask surmounted by 
a reflux (erect) condenser, as ignition of alco- 
holic vapors must be guarded against. 

VI . 

Vanilla av.oz. 4 

Sugar, crushed loaf av.oz. 4 

Diluted alcohol fl.oz. 40 

Alcohol, deodorized, 

Water of each, sufficient 

Slit the vanilla pods from end to end, cut 
transversely into very small pieces, and tritu- 
rate small quantities in an iron mortar with 
an equal amount of sugar until the whole is 
reduced to about No. 20 powder. Mix this 
with the diluted alcohol contained in a half- 



gallon jug, close the latter, place it in a water- 
bath resting upon folds of paper, and allow 
the mixture to digest for 2 hours at a tem- 
perature of 70 degrees C. The upper part 
of the jug should be kept codI by v rapping 
a towel around it and squeezing cold water 
upon it from time to time. Every 15 minutes 
the jug should be taken from the bath and 
thoroughly agitated. When digestion has 
been completed and the mixture has cooled, 
strain through 'muslin, pack the residue in a 
percolator, pour a i^ixture of 8 parts of alco- 
hol and 1 of water upon the drug until the 
percolate and previous liquid shall measure 
64 fluidounces, and finally filter the whole. 

VII. 

Vanilla av.oz. 1 

Tonka av.oz. 2 

Alcohol, deodorized fl.oz. 82 

Simple syrup .^ fl.oz. 8 

Cut and bruise the vanilla, afterward add- 
ing and bruising the tonka; macerate for 
fourteen days in 16 fluidounces of the alcohol, 
with occasional agitation ; pour off the clear 
liquid and set aside ; pour the remaining alco- 
hol on the magma, and heat by means of a 
water-bath to about 77 degrees C. in a closely 
covered vessel. Keep it at that temperature 
for two or three hours, then strain through 
flannel with slight pressure ; mix the two por- 
tions of h'quid and filter through felt. Lastly 
add the syrup. To render this tincture per- 
fectly clear it may be treated with pulverized 
magnesium carbona'e or purified talcum, 
using from >^ to 1 av. ounce to each pint. 

VIII. 

Vanilla av.oz. 1 

Tonka av.oz. 2 

Sugar av.oz. 2 

Alcohol, deodorized fl.oz. 12 

Water , fl.oz. 4 

Cut the vanilla and tonka fine and pound 
in a mortar with the sugar until reduced to a 
powder. Macerate 24 hours with the alcohol, 
add the water, continue the maceration for 
several days or weeks, and filter. If a cheaper 
article is desired, increase the proportion of 
alcohol and water. 



IX. 

Vanillin 

Alcohol, deodorized 



...gr. 96 
.fl.oz. 16 
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Mix and dissolve. 
X. 

Vanillin gr. 20 

Absolute alcohol fl. . oz. 9 

Water fl.oz. 7 

Dissolve the vanillin in the alcohol, and 
add the water. 
XI. 

Vanillin gr. 80 

Alcohol, deodorized fl.oz. 11 

Water fl.oz. 4 

Syrup fl.oz. 1 

XII. 

Vanillin gr. 50 

Glycerin fl.oz. 3 

Alcohol, deodorized fl.oz. 16 

Caramel sufficient 

Dissolve the vanillin in the alcohol, and 
add the glycerin and caramel. 
XIII. 

Vanillin gr. 45 

Coumarin gr. 3 

Alcohol, deodorized fl.oz. 3 

Glycerin fl.oz. 2 

Simple syrup fl.oz. 2 

Compound tincture of cudbear . . fl. dr. 2 

Water enough to make fl.oz. 16 

Dissolve the vanillin and coumarin in the 
alcohol, add the glycerin, syrup and tincture, 
and lastly enough water to make 16 fluid- 
ounces. 

This is the compound tincture or compound 
essence of vanillin of the National Formu- 
lary. 

XIV. 

Vaninin gr. 45 

Coumarin gr. 15 

Glycerin ; . . fl.oz. 1 

Alcohol, deodorized fl oz. 8 

Water enough to make fl.oz. 32 

Caramel sufficient, or about fl.dr. yi 

Prepare like the preceding. 

XV. Extracts made with vanillin are 
cheap, but lack what is known as "body," 
while those made with the bean are usually 
too high-priced for general use. An effective 
compromise may be made by mixing, in about 
equal proportions, two extracts, one made 
from vanillin and the other from vanilla 
beans. 

XVI. The following formula is of a kind 
which may be denominated a * ' beauty. ' ' It 
is an example of a formula which has actually 
been recommended and used : 



Peru balsam gr. 60 

Oil of orange, fresh fl.dr. ^ 

Orris root, powder gr. 120 

Tonka bean, powder gr. 240 

Tincture of castor drops 15 

Magnesium carbonate gr. 180 

Alcohol fl.oz. 12 

Water fl.oz. 4 

Dissolve the balsam and oil in 2 fluid- 
ounces of the alcohol, nib with the magnesia, 
and, adding the other ingredients, macerate 
the whole for 14 days in a warm place, color 
with caramel, and filter. 

XVII. This formula is said to be in vogue 
in some wholesale grocery houses: 

Vanillin gr. 20 

Coumarin gr. 40 

Benzoic acid .gr. 60 

Glycerin fl.oz. 4 

Alcohol fl.oz. 4 

Water enough to make fl. oz. 32 

Dissolve, color with caramel and filter. 
Some add a small acetic extract of cloves and 
Peru balsam (Squibb's). 

Violet Essence or Extract. 

lonone gr. 20 

Heliotropin gr. 20 

Oil of orris, concrete gr. 2^ 

Oil of vetivert, best quality gr. 2 

Rose essence fl.oz. %% 

Cassie essence fl.oz. 3>^ 

Violet essence fl.oz. 3^ 

Weaker tincture of orris fl.oz. 6^ 

Glycerin enough to make fl.oz. 16 

The essences used for the above should be 
perfume essences made by extracting flower 
pomades with alcohol. The first washings 
(1 pound to the pint) should be employed. 
The pomade should be about a No. 30 or 36. 
This extract may be colored green or blue, 
or be left uncolored, when it could be known 
as " Extract of White Violet." 

Wild Cherry Essence or Extract. 
See " Cherry Essence or Extract (Wild;." 

Wintergreen Essence or Extract. 

(Checkerberry or Teaberry Extract.) 

Oil of wintergreen fl.dr. 4 

Alcohol, deodorized fl.oz. 15>i 

This may be colored with solution of car- 
mine or tincture of cudbear to a pale red tint. 

Wormwood Extract. 

Oil of wofmwood fl.oz. ^ 

Alcohol . , , , fl.oz. 15>^ 
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All fruit used for making fruit juices must 
be perfectly ripe, but not overripe; of good 
quality, recently gathered, and perfectly 
sound. If any imperfect fruit is present it 
must be rejected, or, in the case of large 
fruit like pineapple, it may suffice to cut out 
the bad .part if the fruit has been but slightly 
injured. 

The fruit should be worked up while 
fresh, or before any decided change can have 
taken place in it, as any change will certainly 
be to the detriment of the product. In fruit 
which has been kept for some time, espe- 
cially if in heap, and if of a succulent char- 
acter, like strawberries, fermentation may 
take place in the interior of the heap. Such 
fermentation is especially apt to occur in 
warm weather. 

The fruit should, therefore, be prepared 
for the separation of the juice without especial 
delay, the various steps in the operation being 
usually about as follows: 

1. Preliminary treatment. 

2. Reduction. 

3. Fermentation. 

4. Filtration. 

5. Expression. 

6. Bottling. 

Preliminary. Treatn^ent. 

This depends upon the fruit, some kinds 
not requiring preliminary treatment. Pine- 
apples should first be carefully pared. Straw- 
berries should be deprived of the calyces. 
Currants and cherries should be freed from 
stems. Preliminary treatment of other fruit 
will suggest itself readily enough. All fruit 
should, of course, be freed from dirt by 
careful washing. 

Beductioii. 

The method of reduction depends on the 
character of the fruit. The pared pineapple 



should be grated. Soft, succulent fruit 
should be mashed to a pulp with a heavy, 
wooden pounder in a tub, using a clean 
wooden tub, or preferably a vessel with a 
porcelain lining. A fruit press like the 
"Enterprise" will probably be the most 
satisfactory for fruit reduction on a sm^l 
scale. In large factories, other and varied 
methods are adopted. In reducing cherries, 
only the fruit may be mashed; if the flavor 
of the pits be desired, the stones and their 
contents should be crushed. 

In obtaining fruit juices, contact with 
metals should, as a rule, be avoided; it should 
be an absolute rule that there be no contact 
with iron, tin, lead, copper, brass, or zinc. 

It is advised that after washing currants, 
the seeds be removed before allowing fer- 
mentation to proceed. In making raspberry 
juice, either red or black raspberries may be 
employed; a mixture of the two will make a 
fine appearing product, and the fruit syrup 
will be of a handsome color. 
Fermentation. 

After reduction, the fruit, contained in a 
loosely-covered vessel, should be set aside in 
a place free from dust or vapors, at a tem- 
perature of from 15 to 20 degrees C. (59 to 
68 degrees F.), in order that fermentation 
may proceed. 

According to the kind of fruit, its degree 
of ripeness and the temperature, the fer- 
mentation of the juice may begin in a few 
hours, or after one, two or three days. In 
any case, the mixture should be well stirred 
at intervals of about two hours, the particles 
of fruit which float on top being pressed 
down into the juice which is at the bottom. 
If the stirring be neglected, the exposed 
portion may become covered with fungoid 
growth, or it may undergo acetous fermenta- 
tion. 



Digitized by 



Google 



FRUIT JUICES. 



61 



As a result of fermentation of the fruit, 
some alcohol is formed, which precipitates the 
gummy, pectinous and albuminous matters 
naturally present in fruit. Therefore, a test 
to determine if fermentation has proceeded 
far enough, is to mix a small portion of the 
filtered juice with half its volume of alcohol, 
when, if no cloudiness appears, the juice is 
ready for filtration. Some do not apply the 
alcohol test, but content themselves with tak- 
ing up some of the upper stratum of the 
liquid in a silver spoon and observing if it be 
clear and bright. 

Another result of fermentation is that a 
portion of the sugar is converted into alcohol 
and -carbonic acid gas. The former causes 
the liquid to become of lower specific gravity 
(or thinner), and, therefore, the solid matter 
in suspension more easily and quickly sub- 
sides, and subsequent filtration will be more 
rapid and satisfactory. 

The carbonic acid gas formed with the al- 
cohol causes the mass to swell up, more and 
more at first, and subsequently it collapses 
and the evolution of gas becomes feeble. It 
is about this time that the fluid becomes 
brighter and answers the alcohol test, and it 
is at this time that filtration should be begun, 
as the gas still contained in the fluid and 
slowly evolved, will protect the fluid from the 
action of the atmosphere. 

Sometimes it is recommended to hasten 
fermentation of the juice by adding 1 pound 
of granulated sugar or grape sugar to each 
20 pints of juice before fermentation. An- 
other recommendation is to add to the juice 
about 5 per cent of alcohol. 

Although fermentation is recommended and 
described here, there are many operators who 
make fruit juices without fermentation, pro- 
ceeding to expression and filtration imme- 
diately after reduction. Owing to the greater 
density of the unfermented juice, the latter is 
filtered with greater difficulty, and the pro- 
longed exposure in a filter to the atmosphere 
may act injuriously. 

In the main, it is true that fermentation 
properly conducted improves the product. 
C^re should be taken, as stated, to avoid any 
secondary (such as acetous) fermentation by 
frequent stirring; the temperature should not 



be too high, and the fermentation should not 
be too long continued, as then there will be 
complete alcoholic fermentation, and the 
product will be a wine instead of a fruit juice. 

FUtration. 

The juice, having fermented for a sufficient 
length of time, is now ready for filtration. 
If the upper portion of the liquid be per- 
fectly clear, or only contain matter that 
can be separated by skimming or straining, 
then this portion should be decanted or 
siphoned off, and skimmed or strained if 
necessary, much being gained thereby — first, 
in time, for the filtration is always tedious, 
and, second, prolonged exposure to the air, 
which may be prejudicial, is avoided. 

The remainder of the mixture should then 
be freed from juice, first placing upon a 
strainer of thick flannel, and when as much 
fluid has been obtained as is possible by hand 
expression, the strainer and its contents 
should be put in a suitable press, the tincture 
press in vogue among pharmacists answering 
satisfactorily. 

If no portion of clear liquid can be de- 
canted or siphoned off, then all of the mix- 
ture must be poured upon the strainer and 
the residue therein should be treated as be- 
fore. 

Expression. 

As stated, a tincture press will, in most 
instances, prove satisfactory for expression of 
the fruit after straining. If a larger press be 
necessary or desirable, any of the larger 
presses of the market may be employed. 

The pressure of the press should be grad- 
ually increased, . and after as much pressure 
has been applied as seems possible, it should 
be discontinued for a short time, and then it 
will be found that another half -turn or so can 
be given to the handle and some more juice 
can be expressed. It is surprising how much 
juice can be expressed by giving this occa- 
sional turn to the screw after the limit of 
pressure has apparently been attained. 

As soon as possible filtration should be 
commenced, not waiting for the completion 
of expression. The juice should be filtered 
through large double sheets of gray filter 
paper. If quite a large quantity of juice is 
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to be filtered, the process may be expedited 
by dividing the liquid and filtering through 
several filters. Even if oAly tolerably small 
quantities of juice are undergoing prepara- 
tion, the process should be hastened in every 
possible manner so as to avoid any secondary 
changes. As soon, therefore, as the filters 
become clogged, new ones should be substi- 
tuted. 

Filtration of fruit juices should always be 
conducted at as low a temperature as possible. 

If the fruit juice is made without fermenta- 
tion, then the mashed, contused or grated 
fruit should be introduced into a press and 
expressed according to the general directions 
outlined above, then heated to boiling, pref- 
erably in a copper vessel, to coagulate the 
albuminous matter, the coagulum of albumen 
mechanically enveloping the suspended parti- 
cles and rising to the surface as scum, thus 
leaving the liquid beneath tolerably clear. As 
fast as the scum is formed it should be re- 
moved, and, when no more is formed, the 
boiling should be discontinued. 

Bottling. 

After the juice has been filtered, or after it 
has been boiled and freed from scum, it 
should be bottled at once. Stout bottles 
should be selected, preferably such as have 
no projecting shoulders. The kind of bottle 
known as ''champagne quarts" is generally 
obtainable and is entirely satisfactory. These 
bottles should first be thoroughly cleansed, 
then filled almost completely with the filtered 
juice, then placed in a large, deep metal ves- 
sel, the bottom of which is covered with 
straw, cloth, paper, or other non-conducting 
material; the vessel should now be filled with 
water to reach up to the shoulders of the bot- 
tles, and finally heat should be applied. The* 
water in the outer vessel should be heated to 
boiling, and the boiling continued for at 
east ten minutes. In the meantime, good, 
sound corks should be selected, which, when 
dry, are a trifle too large; these should be boiled 
in water until thoroughly softened, and as 
soon as the juice has been heated for a suffi- 
cient length of time, the corks should be in- 
serted into the bottles and then driven in 
with a mallet or stick. The object of this 



process is sterilization of the juice, i. e., de- 
struction of micro-organisms which would 
cause decomposition of the juice, corking be- 
ing performed before the possible entry of 
new germs from the air. 

The amount of juice put into each bottle 
should be such that when the liquid expands 
upon the application of heat, it will reach to 
within about an inch of the bottom of the 
cork when the latter is fully inserted. 

Some operators advise putting about 80 
drops of alcohol upon the juice in each bot- 
tle, the vapor of alcohol filling the cavity in 
the top of the bottle and thus assisting pres- 
ervation of the juice. Others instead add a 
fluidounce of alcohol to the liquid after fer- 
mentation is completed, thereby assisting in 
the precipitation of gummy, pectinous and 
albuminous matters. 

If, in forcing corks into the bottles, it is 
found that they cannot be driven in entirely, 
drive in as far as possible, allow the liquid to 
cool somewhat, and then complete the inser- 
tion of the cork. 

If the filtration of the juice requires an ex- 
cessively long time, it is advisable to bottle 
the filtered portion before waiting for all the 
juice to filter. 

In the Appert process of preservation, the 
bottles are nearly filled with juice, corked 
with good, large corks previously softened 
in hot water; the corks are tied over securely, 
the whole is heated on a water bath for ten 
minutes, allowed to cool, and the bottles 
are sealed by dipping the top into melted 
sealing wax. 

If the juice is prepared without fermenta- 
tion, then the process of bottling is some- 
what different. The bottles should be 
cleansed as before, then heated in the water 
bath until the water in the bath is boiling; 
quickly pour into the bottles the hot, strained 
juice, and cork at once. It may be advisa- 
ble to rinse the cleansed bottles with alcohol 
or to drop alcohol upon the juice in the bot- 
tles. The corks should be large and sound, 
softened in hot water as before. 

Occasionally it happens that in driving in 
the cork the bottle cracks or breaks. To 
guard against any loss of juice, the bottle 
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should, during the insertion of the cork, be 
held over a vessel large enough to hold all 
the juice of the bottle. This juice may then 
be strained and returned to another bottle, 
sterilizing and corking as before. 

After the juice has been bottled and 
corked, the tops majj; be tied over securely 
with stout cord and then dipped in melted 
sealing wax. If the corks be large and 
sound, the above procedure is unnecessary, 
but to provide against unobserved deficiencies 
in the corks, it may be advisable to seal the 
bottles as directed. 

The bottles should finally be laid on their 
sides in a cool place, where the temperature 
is tolerably uniform, a cool cellar, for ex- 
ample. 

If a bottle of fruit juice is opened to make 
a syrup, the whole should be at once con- 
verted into syrup, as any juice not so con- 
verted will quickly spoil. 



Market Fruit Juices. 

Fruit juices are now to be had in the mar- 
ket. Many of these contain salicylic acid, 
which, while it preserves the juice perfectly, 
even after opening of the bottle, is a deleteri- 
ous agent to the human system, and should 
never be used. Fruit juices sold in bulk, in 
jars, etc., always contain salicylic acid, and 
are not to be recommended at all. 

Some fruit juices are fortified with fruit 
essences (see "Essences and Extracts," Chap. 
VI.); if these latter be made from good ma- 
terial and are added in small amount, the 
juice is probably improved thereby. 

Some operators may prefer to convert the 
fruit directly into syrup. For such, direc- 
tions are given in the next chapter. 

Fruit juices may be used not only for mak- 
ing soda fountain syrups, but also for culi- 
nary purposes, such as flavoring jellies, 
sauces, pastries, etc. 
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Syrup. 

Simple, plain, or stock syrup for soda 
fountain use, or "soda" or ** fountain " syrup 
as it is frequently termed, is made of differ- 
ent strengths, depending upon the peculiar 
ideas or notions of the dispenser. Some 
use 10 av. pounds to one gallon of water, 
others again use the regular simple syrup of 
the pharmacopoeia, but the most .common 
formula in vogue is the following: 

Sugar av. lb. 12 

Water gal. 1 

Of course, only the purest granulated 
sugar should be used. It may be dissolved 
in the water by means of heat or by the 
process of percolation, which is now so 
largely employed in making medicinal syrups. 

If the heat process be preferred, the ws^ter 
and sugar should positively not be mixed be- 
fore applying heat, as scorching of the sugar 
may occur, thereby imparting to the product 
a certain disagreeable taste, which is highly 
objectionable to a discriminating and delicate 
palate. 

The percolation process should be pre- 
ferred for making this preparation, as it is 
much more cleanly, is constant, and requires 
but little supervision. Any amount of syrup 
may be made by having a large percolator or 
several percolators, or a cask, which may be re- 
plenished with sugar and water as required. 
These percolators should be mounted in a 
substantial rack. A convenient syrup re- 
ceptacle for ordinary use is a clean glycerin 
can. 

Another apparatus for the continuous man- 
ufacture of syrup may be constructed by hav- 
ing a suitable cask or barrel mounted on a 
box or shelf about one foot above the floor, 
About to 13 inches above the true bottom 
of the vessel should be a false bottom con- 
sisting of three parts, the under part a disk 



of perforated wood which fits the cask accu> 
rately; on this should be placed several thick* 
nesses of washed burlap or other suitable 
straining material, and on top of this a cover 
of wood made by nailing laths across each 
other so as to leave small interspaces. The 
cask or barrel should also have a well-fitting 
cover and have a faucet situated just above 
the true bottom. 

When syrup is to be made for the first 
time, the requisite quantity of sugar should 
be put in, then the water, which is to be 
allowed to percolate through, the mixture 
being stirred quite frequently. Before the 
first lot of syrup falls below the false bottom, 
more syrup should be made by first putting 
on water, adding the sugar (not the reverse) 
gradually with stirring, the whole to be 
stirred vigorously with a stick every few min- 
utes until the sugar is about all dissolved. 
But very few stirrings will be required. 
Every lot of syrup after the first one must be 
made as here described. The syrup will al- 
ways be strained and of proper density, and, 
by having the size of the vessel commensu- 
rate with the amount of syrup required from 
day to day, there will always be a sufficient 
quantity of syrup on hand. 

The lower portion of the false bottom acts 
as a support to the strainer, and the upper 
portion as a protection to the strainer during 
stirring. 

If new syrup is started before the old falls 
below the false bottom, the water added will 
not disturb the syrup below. If water be 
poured into the vessel after the syrup falls 
below the false bottom, it will mix with this 
syrup and the latter as drawn off will be 
weak. This syrup may be restored to its 
proper density by returning it to the vessel 
and allowing it to percolate through the un- 
dissolved sugar. 
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Syrup made of the strength given above 
12 pounds sugar to 1 gallon of water) will, 
when mixed with fruit juices, be of about the 
proper density. When mixed with other 
flavoring, such as vanilla extract, lemon or 
orange essence, or one of the artificial es- 
sences, this syrup should be diluted with 
water in the proportion of about 12 to 16 
fluidounces of the latter to enough syrup to 
make one gallon. 

In a few instances it may be found that 
the density of the above soda syrup is too 
low; the U. S. P. syrup must then be used, 
which is made by adding 14 av. pounds of 
sugar to a gallon of water. 

As stated above, only the purest granu- 
lated sugar should be used in making syrup. 
A very common impurity in granulated sugar 
is ultramarine blue, there being but few brands 
of sugar which do not contain some of it. This 
blue is added by sugar refiners with the view 
of imparting to the sugar a dazzling white- 
ness, or to disguise the yellow tint of an im- 
perfectly refined sugar. Syrup made with a 
"blued" sugar will appear by transmitted 
light to be of a dirty bluish cast, and upon 
standing some of the insoluble blue will pre- 
cipitate, and may readily be observed as a 
blue coating on the bottom of the container. 

This impurity is objectionable, chiefly be- 
cause it contains sulphide, and upon the addi- 
tion of a fruit juice or other liquid contain- 
ing acid, the odor of sulphuretted hydrogen 
will be evolved. 

Of late many pharmacists have purchased 
the so-called *' rock candy syrup" for use as 
plain syrup for soda purposes. This almost 
invariably contains glucose, and in addition, 
is always more expensive than a syrup pre- 
pared by the dispenser from granulated 
sugar. The following table will show the 
cost of home-made syrup if in the proportion 
of 12 av. pounds of sugar to 1 gallon of 
water: 

Sugar Cost 1 gzX. 
per lb. syrup. 

5c 84c 

5>^c 87c 

6c 40c 

6>^c 44c 

Inasmuch as the price of rock candy syrup 
also fluctuates in the same ratio as sugar, the 



Sugar Cost 1 ^bX, 

per lb. syrup. 

7c 47c 

7>^c 61c 

8c 54c 



price of rock candy syrup purchased at a 
time when sugar is low must not be com- 
pared with that of home-made s5Tup pre- 
pared at a time when sugar has advanced. 

When proper comparisons in the prices of 
the two syrups are made, it will be found 
that home-made syrup is always cheaper — in 
fact, so much cheaper that it will pay the dis- 
penser handsomely to prepare his own syrup. 

The chief argument advanced by rock 
candy syrup manufacturers for the use of 
their product, is that it is cheaper, and that a 
great deal of labor is saved. It will be 
quickly seen that it is not cheaper, and also 
that by the use of percolators or other suit- 
able vessels as outlined above, the labor is 
little or nil, and is handsomely rewarded. 

Simple, as well as all compound syrups, 
are best preserved in a moderately cool place, 
but not a cold place, as the latter may cause 
crystallization of the sugar, or "candying." 

Foam Synip. 

What is sold by "soda" supply houses 
under this name is plain syrup, to which has 
been added some foam preparation, such as 
soap bark tincture. When such a syrpp is 
used there is no need for the further addition 
of a foam agent in making a flavored syrup. 

Fruit Syrups. 

These may be prepared from fruit juices 
(see Chap. VII.) by adding to the bottle of 
juice sufficient syrup. The proportion of 
juice and syrup employed varies, according to 
the whim of the operator, the kind of patron- 
age, or the quality of the juice, some using 1 
part of juice to 3 of syrup, others 1 to 5, 1 
to 7, or 1 to 9. The dilution of the juice 
with syrup should not be too great, as the 
product will lack the rich, full flavor it should 
possess, and prove a disappointment to the 
customer. 

Certain fruit syrups require the addition of 
solution of citric acid, e.g., raspberry, straw- 
berry, pineapple, orange, etc., to assist in 
developing the flavor. When the flavor is 
weak, it may also be fortified by the addition 
of a small amount of artificial fruit essence 
(see " Essences and Extracts," Chap. VII.). 
Under no condition, however, should a so- 
called fruit syrup be prepared from such es- 
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sence alone, as the latter might prove danger- 
ous to the human system in the amount re- 
quired properly to flavor the syrup, besides 
lacking in the exact fruit flavor. 

The final addition to the syrup must, of 
course, be the soda foam. 

In case only a small soda business is done, 
or it is for other reasons inadvisable at once 
to convert the entire contents of a bottle 
of fruit juice into syrup, the juice must then 
be converted into a concentrated syrup by 
adding to the contents of the bottle (if cham- 
pagne-quart size) 2j^ av. pounds of sugar, 
applying heat until dissolved, stirring con- 
stantly meanwhile, then bringing the whole 
up to a quick boil without further stirring. 

When wanted for use, this concentrated 
S3rrup should be thinned with water and 
diluted with syrup to make 2 to 5 times the 
bulk of concentrated syrup. To this syrup 
is then to be added solution of citric acid 
and soda foam (find fruit essence). 

If it is desired to convert the fruit directly 
into concentrated syrup, there are several 
ways of doing it. The fruit may be alter- 
nated with layers of sugar, first washing the 
form'Sr, freeing from calyces, stems, etc., or 
paring if like pineapple, and then slicing it. 
(See ** Pineapple Syrup" and "Strawberry 
Syrup," this chapter.) This mixture of 
fruit and sugar should stand for from 6 to 24 
hours (in a cool place), according to the char- 
acter of the fruit — strawberries, for example, 
requiring much less time than pineapples. 
When the sugar has absorbed nearly all the 
juice from the fruit, leaving the latter more 
or less shriveled, the friiit should be washed 
off with water, expressed, the liquid incor- 
porated with the previous mixture of sugar, 
juice and water, the whole heated to boiling, 
enough sugar added to make a saturated 
solution, and strained. This concentrated 
syrup should be diluted with water and syrup, 
acidified with solution of citric acid, and 
treated with soda foam as before. 

The concentrated syrup may also be pre- 
pared by following a process very similar to 
the one recommended for making fruit juices. 
(See Chap. VI.) Mash or crush the fruit, 
allow it to ferment at a temperature of from 
15 to 20 degrees C. , until bright or until a 



small filtered portion mixes clear with a half 
volume of alcohol. Then strain and express 
as outlined for fruit juices; for every pint of 
juice add \%, av. pounds of sugar, apply 
gentle heat until the latter is dissolved, stir- 
ring constantly meanwhile, then bring the 
whole up to a quick boil without stirring, 
skim off the scum of coagulated matter, if 
necessary, strain quickly, fill at once into 
stout bottles (lijce the champagne-quarts) 
which have previously been heated in a water 
bath or else rinsed with alcohol, cork quickly, 
tie over with stout wire, seal when cool with 
sealing wax, and put the bottles away, laid 
on their sides, in a cool place. If the hot 
syrup be poured into cold bottles, possible 
breakage of the latter may be prevented by 
resting them on a towel wet with water from 
the hydrant. 

This concentrated syrup may also be diluted, 
when wanted for use, with water and syrup, 
and mixed with solution of citric acid and 
soda foam. 

It has been suggested that fruit syrups 
may at times be made from confectioners' 
fruit paste (see "Apricot Syrup") or from 
preserved (canned) fruits. Fruit in this form 
may be pulped by trituration in a mortar or 
by other means, heated gently with water, 
expressed through a strainer, made into a 
syrup by heating with sugar, then adding 
sufficient water, syrup, solution of citric acid, 
and soda foam. 

Banana, plum, orange, and lemon syrups 
are prepared differently from the other fruit 
syrups, as will be observed in the following 
fonhulas. 

Geo. Kneuper, New York City, writes: 
"Whether fruit or fruit juice is used, the 
finished syrup should contain at least 25 per 
cent, of juice, not more than 50 per cent, 
sug^r, and the balance water. This applies 
to strawberry, raspberry, pineapple and peach 
syrups. Lemon and orange syrups must al- 
ways be made from the fruit and should con- 
tain the oil as it exists in the rind, i.e., free 
from oxidation." 

Serving DrinkB with Syrups. 

• Most of the syrups enumerated in this chap- 
ter are known when served by the name of the 
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sjrrup, viz., lemon "soda," vanilla "soda," 
pineapple "soda," etc. The syrup is first 
drawn into the glass, afid the charged water, 
ice cream, etc. , added as described in Chapter 
II. under the heading, "Drawing of Soda." 
Any of these syrups may also be served 
"solid" by drawing an 8-ounce glass seven- 
eighths full of carbonated water drawn with 
the coarse stream, adding about 1 fluidounce 
of the syrup, and stirring with a spoon. 

Alhambra Synip. 

Cr^me de Mandarin fl.oz. 4 

Claret wine fl.oz. 12 

Syrup enough to make. fl.oz. 32 

Serve with crushed or shaved ice. 
— Thomas & Thompson, Baltimore, Md. 

Almond Syrup. (Noyeau Syrup.) 

Flavor syrup with almond essence and add 
sufiicient soda foam. 

Ambrosia Syrup. 

I. 

Port wine fl.oz. 16 

Lemon syrup fl.oz. 16 

Raspberry syrup fl.oz. 32 

Soda foam sufficient 

II. 

Raspberry syrup fl.oz. 28 

Vanilla syrup fl.oz. 28 

Hock wine fl.oz. 4 to 8 

Soda foam sufficient 

III. 

Vanilla syrup fl.oz. 16 

Strawberry syrup fl.oz. 16 

Soda foam sufiicient 

IV. 

Raspberry syrup fl.oz. 32 

Orange 65Tup fl.oz. 16 

Pineapple syrup fl.oz. 16 

Soda foam sufficient 

V. 

Strawberry syrup fl.oz 32 

Vanilla syrup fl.oz. 32 

Rhine wine fl.oz. 4 

Soda foam sufficient 

VI. 

This syrup may also be prepared by flavor- 
ing syrup with ambrosia extract. 

VII. 

Pineapple syrup pints 2 

Raspberry syrup pints 2 

Vanilla extract fl. dr. 2 

— B. F. Stacey, Charlestown, Mass. 
5 



Anise Syrup. 

Flavor plain syrup with anise essence and 
add soda foam. It may be colored with car- 
amel. 

Apple Syrup. 

This may be prepared directly from the 
fruit, from the juice, from a mixture of the 
juice and essence, or from the essence alone. 
See "Fruit Syrups," and "Strawberry Syrup." 
Add sufficient soda foam to the mixture. 

When the above is served "solid" in 8- 
ounce glasses it is sometimes called * * apple 
cider" or "apple champagne." 

Apricot Syrup. 

Good apricot paste is obtainable from 
which fruit syrup may be made. Take of 
apricot paste and water equal parts by weight; 
heat gently, then as much more water, con- 
tinuing the heat for a few moments ;^strain to 
remove the coarser portion of the pulp, add 
to the liquid one and one-half its weight of 
sugar; heat gently until dissolved. Dilute 
this concentrated syrup with water and syrup 
as much as may be desired, and add sufficient 
soda foam. 

The syrup may also be prepared directly 
from the fruit, from the fruit juice, from a 
mixture of the juice and essence, or from the 
essence alone. See "Fruit Syrups" and 
"Strawberry Syrup." 

Banana Syrup. 

This may be prepared by peeling and slic- 
ing two bananas, then beating in a mortar 
until all lumps are reduced, then adding 
about 2 pints of syrup gradually, mixing the 
whole thoroughly after each addition. Lastly, 
add sufficient soda foam. 

This syrup should be made fresh every day, 
and what is left over night should be thrown 
away. 

The flavor of this syrup may be made 
more conspicuous by adding a small amount 
of banana essence. 

Instead of adding syrup to the bananas, the 
latter may be made into a smooth paste with 
hot water, heat gently and for every pint of 
water add 24 av. ounces of sugar and dissolve, 
finally adding soda foam. 



Digitized by 



Google 



MA^tVAL OF BE VE/^ ACES. 



An inferior syrup may also be prepared by 
adding banana essence to syrup and incorpo- 
rating sufficient soda foam with the mixture. 

Birch Syrup. 

Birch essence fl.oz. 2 

Syrup enough to make fl.oz. 64 

Soda foam sufficient 

Serve "solid" in 8-ounce^ glasses by draw- 
ing the latter seven-eighths full with the 
coarse stream of carbonated water, adding 
1 fluidounce of syrup and stirring with a 
spoon. 

Birch Beer Syrup. 

Add from 1 to 1^ fluidounces of birch 
beer extract to enough 'syrup to make 64 
fluidounces. The mixture may Be colored 
with caramel and acidified with solution of 
citric acid. Add also sufficient soda foam. 

Serve like the preceding. 

Blackberry Syrup. 

This, like strawberry syrup, may be pre- 
pared directly from the berries, from the 
juice, from the extract, or from a mixture of 
juice and extract. See "Strawberry Syrup" 
and "Fruit Syrups." Sufficient soda foam 
should be added to the mixture. Also }4 to 
1 fluidounce of solution of citric acid to a 
gallon of syrup. 

Blueberry Syrup. 

See "Huckleberry Syrup." 

Calisaya Syrup. 

See Chapter XVII. 

Gapillaire Syrup. (Maidenhair Syrup.) 

Orange flower water fl.oz. 16 

Sugar av.oz. 24 

Solution of citric acid fl.dr. 1 

Rhine wine fl.oz. 1 

Dissolve the sugar in the orange flower 
water by percolation, then add the remaining 
ingredients. The true maidenhair syrup 
may be prepared as follows: 

Maidenhair fern av.oz. 1^ 

Water, boiling fl.oz. 16 

Orange flower water fl.oz. 1 

Sugar sufficient 

Pour the boiling water on the fern, let 
stand one-half hour, express, add the orange 
flower water, and dissolve sugar in the mix- 
ture in the proportion of 6 av. ounces of the 
former to 4 fluidounces of the latter. 



Catawba Syrup. 

I. 

Simple syrup, U. S. P fl.oz. 16 

Catawba wine fl.oz. 16 

Soda foam sufficient 

If this syrup is not thick enough, more 
sugar (from 2 to 4 av. ounces) may be dis- 
solved in it by agitation. This is frequently 
served "solid," as described above under 
"Serving Drinks with Syrups." 

II. 

Catawba wme pint 1 

Syrups pints 3 

Dispense 2 fluidounces in an 8-ounce glass, 
filling latter with carbonated water. 

— J. Milhau's Son, New York, N. Y. 

Champagrne Syrup. 

See " Lemon Champagne S)rrup." 
Checkerberry Syrup. 

This is the same as wintergreen syrup. 
Cherry Syrup. 

Take of sour cherries a convenient quan- 
tity, bruise them in a porcelain, stone or 
wooden mortar, to break the stones or pits of 
the fruit; express the juice, set it aside for 
three days to undergo fermentation, and pro- 
ceed according to the directions given for 
strawberry syrup. Some may prefer to have 
a syrup without the flavor from the pits, in 
which case the stones should be separated 
before bruising, or should be separated from 
the carefully bruised fruit by straining through 
a hair sieve. 

The syrup may also be prepared from 
cherry juice or from cherry essence, or from 
a mixture of the two, as described under 
" Strawberry Syrup." About 4 fluidrams of 
solution of citric acid should be added to 1 
gallon of cherry syrup, as well as sufficient 
soda foam. 

The color may be deepened by means of 
black raspberry or black cherry juice, tincture 
of cudbear or cochineal coloring. 

Cherry Syrup (Black). 

This maybe prepared like the preceding 
by substituting black cherries for ordinary 
cherries, black cherry juice for the juice of 
ordinary cherries, or black cherry extract for 
cherry extract. 
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Cherry Syrup (Wild). 

See ** Wild Cherry Syrup." 

Cherry Cream Syrup. 

Wild cherry or cherry juice . . . .fl.oz. 8 
Fluid extract of wild cherry (for 

syrup) fl.oz. 1 

Solution of citric acid fl.dr. 2 

Syrup, enough to make. ' fl.oz. 64 

Serve ** solid " in 8-ounce glasses by filling 
the latter three-quarters with the coarse stream 
of carbonated water, adding 1 fluidounce of 
the above syrup and yi fluidounce of cream 
syrup, and stirring with a spoon. 

Cherry Nectar Syrup. 

Cherry syrup fl.oz. 20 

Pineapple syrup fl.oz. 12 

Vanilla extract fl.dr. 2 

Soda foam sufficient 

Color red if desired. 

It may also be prepared from cherry nectar 
extract. 

This S3rrup is usually dispensed ** solid." 

Chocolate Syrup. 

Chocolate syrup may be prepared either 
from ** chocolate" or from ** cocoa," which, 
though ordinarily considered to be about the 
same, are commercially dissimilar substances. 
The former still contains the natural fat, and 
is in the form of cakes, and is also usually 
sweetened and sometimes flavored. The 
cocoas are in powder, are deprived of most 
of the cacao butter, are not sweetened or 
flavored, and sometimes contain a small 
amount of alkali to promote emulsification of 
the remaining fat and the suspension of the 
flbrous material. 

While "chocolates" and "cocoas" are, 
therefore, different, these products also differ 
widely among themselves, as, for example, in 
flavor, in fineness, amount of fibrous ma- 
terial, amount of fat, etc. Therefore, when 
the following formulas for chocolate syrup 
specify a certain amount of ** chocolate " or 
"cocoa" without specifying the brand, this 
amount may advantageously be increased in 
the case of some " chocolates ** or ** cocoas," 
and, ag^in, in others, may be advantageously 
reduced. 



The so-called "fluid extracts of cocoa" 
should never be employed for making choco- 
late syrup. 

Chocolate syrups should always be pre- 
pared by means of heat. Care should be 
taken to avoid scorching, and this means 
constant attention and stirring. 

No addition of soda foam is required to 
chocolate syrup. 

Chocolate syrup should be flavored, van- 
illa extract being generally employed. Some- 
times cinnamon oil or essence is used, some- 
times the two are used in conjunction, and 
at times a small amount of orange essence, 
or even rose water or essence, is added. Other 
flavors which may be substituted for or added 
to the above are nutmeg essence, tincture of 
orris, and a tincture of catnip. 

I. 

Cocoa av.oz. 4 

Syrup gal. 1 

Vanilla extract fl.dr. 4 

Oil of cassia drop 1 

Heat one pint of the S3rrup to boiling, add 
in the cocoa, and stir until the whole is well 
mixed; add about one-half gallon more of 
syrup, heat to boiling, boil for one minute, 
add the remainder of the syrup, heat again to 
boiling, allow to cool, and add the extract and 
oil. No straining is required, the mixture 
not being lumpy when prepared in the man- 
ner directed. 

II. 

Cocoa, soluble av.oz. 2 

Water fl.oz. 32 

Sugar av.oz. 52 

Vanilla extract about fl dr. 4 

Triturate the cocoa in a mortar with a 
portion of the water, to a smooth paste, add 
the remainder of the water, then the sugar, 
heat the whole in a suitable vessel with con- 
stant stirring, until it nearly reaches the boil- 
ing point, then strain through a fine sieve, 
and when cold, add the vanilla extract. 
III. 

Chocolate, powder. . , av.oz. 4 

Sugar av.oz. 62 

Vanilla extract about fl.dr. 6 

Water, boiling fl.oz. 24 

Mix the chocolate and sugar, triturate the 
mixed powders with the boiling water added 
slowly, and strain; when cool, add the van- 
illa extract. 
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IV. 

Cocoa, powder av.oz. 4 

Sugar av.oz. 4 

Water, boiling fl.oz. 32 

Vanilla extract about fl.oz. 1 

Simple syrup.. . .enough to make gal. 1 
Mix the cocoa and sugar and stir into the 
water while boiling, continuing the boiling 
for several minutes. Mix this with the S3rrup 
and add the flavoring. A little cinnamon oil 
may be added. 
V. 

Confectioners* chocolate av.oz. 8 

Water, hot fl.oz. 64 

Condensed milk can 1 

Granulated sugar av.lb. 5 

Whites of two eggs. 

Vanilla extract about fl.oz. 1 

Cut the chocolate fine into a porcelain-lined 
evaporating dish, apply heat, rubbing the 
chocolate with a pestle until a smooth paste 
is obtained, to which add the water (which 
must be boiling hot) gradually, stirring con- 
stantly, then stir ia the condensed milk and 
sugar until both are dissolved; set aside to 
cool When cold, skim off the caa»o butter, 
particles of chocolate, etc.. which will have 
covered the surface, add the whites of eggs, 
previously well beaten, the extract of vanilla, 
and strain through muslin. 

VI. 

Baker"*s chocolate av.oz. 8 

Borax, powder av.oz. ^ 

Boric acid, powder av.oz. y^ 

Starch av.oz. 1 

Water fl.oz. 64 

Sugar av.lb. 6 

Vanilla extract about fl.oz. 1 

Grate the chocolate, triturate with the 
borax, boric acid and starch, add slowly. 
with stirring, the water, bring to a boil, 
strain, allow to cool, and add the extract. 

The S)rrup may be enriched if desired by 
the addition of a can of condensed milk and 
the whites of two eggs. 
VII. 

Baker's chocolate av.oz. 4 

Water, boiling fl.oz. 32 

Sugar av.oz. 56 

Vanilla extract fl.dr. 4 

Cinnamon, Ceylon, powder gr. 20 

Clove, powder gr. 10 

Grate the chocolate, mix intimately with 
the boiling water, dissolve the sugar in the 



mixture, strain through a coarse cloth or fine 
sieve, and add the cinnamon and clove. 
VIII. 
It may also be prepared from chocolate 
** extract" (Chap. VI.) by addition of syrup. 
IX. 
This syrup is usually prepared too sweet. 
The following is a satisfactory formula: 

Chocolate, any good brand. . . .av.oz. 4 

Sugar, granulated av.oz. 24 

Water fl.oz. 48 

Put the chocolate in an enameled iron pot, 
and add to it about 8 av. ounces of sugar, 
stirring well with a porcelain pestle until all 
the lumps in the chocolate are reduced to 
powder and are well mixed with the sugar. 
Add the remainder of the sugar, mixing 
well. Heat the water to boiling, pour it on 
the mixture of chocolate and sugar, stir well 
with a wooden ladle, and boil the whole for a 
few minutes. 

In dispensing, use about 3 fluidounces of 
this syrup and 1 flu^dounce of cream to a 12- 
ounce glass. If cream, not cream syrup, is 
used, the sugar in the chocolate syrup should 
be increased ^ to 1 pound. 

The addition of 2 fluidounces of glycerin 
and 2 av. ounces of starch, rubbed well with 
a cupful of water, before boiling, greatly in- 
creases the consistency ("body") of the 
syrup. Vanilla extract may be added ad 
libitum; about 1 fluidounce is the correct 
proportion. 

This syrup should not be kept in the dis- 
pensing cans of the soda apparatus, but in 
bottles of 2.pint capacity, shaking the bottles 
thoroughly when syrup is first drawn. 

By adding, before boiling, a can of con- 
densed milk to the syrup, no addition of 
cream is required. The addition of this 
milk, however, causes the cream to spoil 
quickly, and is, therefore, not advisable, un- 
less the syrup is sold in 2 or 3 days. 

The full flavor of this syrup and its cheap- 
ness, allow the dispenser to be liberal with it. 
— W. C. Alpers, Bayonne, N. J. 

X. See also " Hot Chocolate," Chap. XIX. 
Chocolate Cream Syrup. - 

Any of the preceding chocolate syrups may 
be converted into a chocolate cream syrup by 
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adding cream or condensed milk (about 16 
Ruidounces of the latter to enough syrup to 
make one gallon). The whites of two eggs 
may also be added to each gallon of syrup to 
enrich the taste. 

Owing to the fact that a syrup containing 
chocolate or cocoa and cream or milk (and 
egg) spoils easily, some powdered boric acid 
sl^uld be incorporated with it, in about the 
proportion of 120 grains to a gallon, 

Chocolate (Imperial) Syrup. 

A chocolate syrup containing ^gg may be 
dispensed under this name or the following 
may be employed: 

Cocoa, powder av.oz. 18 

Sugar av.lb. 4 

Gelatin, gold brand av.oz. ^ 

Water pints 5 

Vanilla extract fl.oz. 1 »^ to 2 

Eggs , 8 

Dissolve the gelatin in 8 fluidounces of 
water, add the cocoa, sugar, and the remain- 
der of the water, bring the whole to boil, 
stirring constantly meanwhile, strain when 
quite cool, add the vanilla extract, and finally 
the eggs previously well beaten. 
Serve like chocolate syrup. 

Chocolate Peppermint Syrup. (Mint 
Chocolate Syrup.) 

Chocolate syrup gal. ^ 

Essence of peppermint, 

U.S. P fl.dr. lor 2 

Serve in 12-ounce glasses with cream or 
ice cream, or "solid" in 8-ounce glasses like 
the "phosphates." 

— -E. Beckenbach & Co., Cleveland, O. 

Cinnamon Syrup. 

Cinnamon essence fl.dr. 2 

Syrup fl.oz. 16 

Soda foam sufficient 

Claret Syrup. 

Claret wine fl.oz. 16 

Simple syrup, U. S. P fl.oz. 16 

Soda foam sufiicient 

If desired, from 2 to 4 av. ounces more of 
sugar may be dissolved in the mixture by ag- 
itation. 

If this syrup were served with cold water 
and shaved ice, the drink would be known as 
"iced claret." 



Coca Syrup. 

Elixir of coca (see Chap. XVI.).fl.oz. 2 

Or 
Wine of coca (see Chap. XVI.). fl.oz. 4 

Syrup enough to make fl.oz. 16 

This may be flavored as desired. 

It should be served "solid" in an 8-ounce 

glass as described above under "Serving 

Drinks with Syrups." 

Coca-Vanilla Syrup. 

Coca syrup fl.oz. 2 

Vanilla extract fl.dr. 2 

Syrup enough to make fl.oz. 16 

This is to be served like the preceding. 

Coffee Syrup. 

The following syrups may be served as 
coffee soda in the usual manner, or as " iced 
coffee," by drawing 2 fluidounces of syrup in 
a 12-ounce glass, adding shaved ice, and 
filling the glass with plain water. 

I. 

Mocha coffee av.oz. 2 

Java coffee av.oz. 6 

Sugar av.oz. 56 

Water enough to make fl.oz. 64 

Soda foam sufficient 

Mix the previously roasted and finely- 
ground coffee, add 82 fluidounces of water, 
macerate in a suitable vessel, a wide-mouth 
bottle, for example, over night, covering the 
vessel loosely; then place the whole in an- 
other vessel of water, heat for two hours, 
strain, let stand about two hours, pour off 
the clear liquid through a muslin strainer, 
avoiding any of the precipitate, or the liquid 
may be filtered. Through the filter add enough 
water to make the filtrate measure 82 fluid- 
ounces. In the filtrate dissolve the sugar by 
agitation or percolation, and add the foam. 

II. 

Mocha coffee av.oz. 2 

Java coffee av.oz. 2 

Sugar av.oz. 60 

Water, 

Soda foam of each, sufficient 

The coffee should be fresh roasted, of the 
very best quality, and be ^ound to fine 
powder. Heat it in a vessel with 16 fluid- 
ounces of water to boiling, and boil for one 
minute, set the mixture aside for several min- 
utes, then filter through a double filter, and 
gradually add hot or nearly boiling water 
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until the filtrate measures 32 iluidounces. In 
this filtrate dissolve the sugar by percolation. 
Finally add the foam. 

III. 

Mocha coffee av.oz. 4 

Glycerin. * * fl.oz. 1 

Soda foam, 

Water, boiling of each, sufficient 

Sugar av.oz. 52 

Mix the glycerin with the ground coffee, 
allow to stand for one or two hours, pack in 
a percolator, and pour on the water until 32 
fluidounces of liquid are obtained. In this 
dissolve the sugar by percolation and to the 
solution add the foam. 
IV. 
Coffee, roasted and reduced to 

fine powder av.oz. 7 

Distilled water, hot fl.oz. 8 

Brandy fl.oz. 2 

Simple syrup, U. S. P., boiling 

hot fl.oz. 20 

Soda foam sufficient 

Mix the ingredients, cover well and set 
aside in moderately warm, not hot, place for 
about 15 minutes. Then allow to stand for 
24 hours at the ordinary temperature and 
filter. 
V. 

Java coffee av.oz. 4 

Mocha coffee av.oz. 4 

Alcohol fl.oz. 8 

Water fl.oz. 32 

Soda foam suflicient 

Percolate the coffee, in moderately fine pow- 
der, with the mixture of the two liquids, add 
enough simple syrup to make 1 gallon, and 
lastly incorporate the soda foam. 
VI. 

Coffee av.oz. 7 

Sugar av.oz. 54 

Vanilla extract * fl.dr. 4 

Water, boiling. 

Soda foam of each, sufficient 

Moisten the finely-ground coffee with boil- 
ing water, pack in a percolator, macerate 
with water in the usual way, and then perco- 
late with boiling water until 32 fluidounces 
of percolate are obtained. In the latter dis- 
solve the sugar by agitation, strain, and add 
the extract and foam. 

VII. Coffee syrup may also be prepared by 
adding from 8 (or even less) to 16 fluidounces 



of coffee extract to enough syrup to make 64 
fluidounces, and incorporating sufficient soda 
foam. 

VIII. 

Mocha coffee av.oz. 4 

Java coffee av.oz. 4 

Sugar av.lb. 5 

Water sufficient 

Tincture of vanilla fl.oz. 1 

Percolate the coffee, previously reduced to 
powder, in a tin percolator with boiling 
water, pouring the latter upon the coffee, 
allowing to stand for a few minutes, and then 
permitting percolation to proceed slowly. 
Collect J^ gallon of percolate, in the latter 
dissolve the sugar, strain, add the tincture 
and sufficient soda foam. 

— E. P. Leach, Boston, Mass. 

IX. This syrup should be made by using 
2 av. pounds of high roast, so-called pure 
Mocha coffee, to the gallon. It should not 
be used when more than 24 hours old. 

—Geo. E. Kneuper, New York, N. Y. 

X. See also " Hot Coffee," Chap. XIX. 

Coffee Cream Syrup. 

Coffee syrup fl.oz. 20 

Cream fl.oz. 12 

Cranberry Syrup. 

This may be prepared directly from the 
fruit or from the fruit juice as described 
under "Fruit Sjrrups" and ** Strawberry 
Syrup." Add sufficient solution of citric acid 
and soda foam. The syrup may also be pre- 
pared from the extract (see Chap. VI.) or from 
a mixture of extract and juice as described 
under ** Strawberry Syrup." The syrup 
should be colored red. 

Cream Syrup. 

This syrup is especially apt to become de- 
composed, and hence great care is required in 
its preservation. It must be kept in small, 
well-stoppered bottles in a cold place, prefer- 
ably in the ice chamber. Only small quan- 
tities should be prepared at a time. Fortu- 
nately this syrup is used but little at present. 

I. 

Cream, fresh fl.oz. 16 

Sodium bicarbonate gr. 60 

Sugar av.oz. 16 
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Mix and dissolve by frequent stirring with 
a glass rod. 

II. 

Cream, fresh pint 1 

Milk, fresh pint 1 

Sugar av. lb. 2 

Dissolve by shaking. Keep in a cool 

place. The addition of 60 grains of sodium 

bicarbonate will retard souring. 
III. 
Condensed milk (without sugar) . . pint 1 

Water pint 1 

Sugar av.oz. 20 to 24 

Dissolve and strain. 

Or use one-half pint each of condensed 
milk (with sugar) and water and add 1 pint 
of syrup. 

Cream (Almond) Syrup. 
I. 

Sweet almonds av.oz. 24 

Milk -...gal. yi 

Sugar av.lb. 7;i 

Blanch the almonds, beat to a paste with 
some of the milk and sugar, mix this paste 
with the remainder of the milk, express, and 
strain. Dissolve the remainder of the sugar 
in the mixture by the aid of a water bath. 

This is used as a substitute for cream 
syrup; it keeps better than the latter. The 
following may also be used: 

II. 
Sweet almond or pure olive oil, 

fresh fl.oz. 2 

Acacia, powder av.oz. 2 

Water fl.oz 12 

Sugar av.oz. 16 

Whites of 2 eggs. 

Make an emulsion of the oil, acacia, and 
water, dissolve the sugar in the latter, and 
add the t%g white. 

Currant Syrup. (Red Currant Syrup.) 

Prepare directly from the fruit, from the 
fruit juice, from a mixture of the juice and 
essence, or from the extract alone as de- 
scribed under "Strawberry Syrup" and 
** Fruit Syrups;*' then add solution of citric 
acid and soda foam, and color with tincture 
of cudbear, cochineal coloring, or black 
cherry or black raspberry juice. 

Or the syrup may be prepared from a mix- 
ture of 3 parts currant juice and 1 of rasp- 



berry. A portion of the raspberry juice may 
be replaced by black cherry juice. 

Currant syrup may also be prepared by 
making a mixture of 2 or 3 parts of currants 
and 1 of raspberries in an earthen vessel, al- 
lowing to stand until fermentation begins, ex- 
pressing, filtering, and dissolving 3 pounds 
of sugar in a quart of juice by the aid of 
heat. This concentrated syrup may be di- 
luted with plain syrup, acidified with solution 
of citric acid, and colored like the preceding. 

Currant Syrup (Framboise). 
I. 

Raspberry syrup pint 1 

Currant syrup pints 2 or 4 

Either of the proportions may be used as 
desired. 
II. 

Raspberry syrup fl.oz 12 

Lemon syrup fl.oz. 12 

Currant syrup, .enough to make fl.oz. 64 

Damascus Plum Syrup. 

Port wine fl.oz. 8 

Solution of citric acid fl.dr. 4 

Vanilla extract fl.dr. 2 

Syrup enough to make gal. % 

Soda foam sufficient 

Tincture of cudbear enough to color 
bright red. 

Serve like the other syrups. 

Damson Syrup. 

Prepared by mixing damson fruit juice 
with syrup and adding soda foam. 

Don't Care Syrup. 

Almost any S5Tup may be dispensed for 
this, or any combination of syrups may be 
used. If there be in stock any unsalable 
syrups or juices, these may be mixed and 
sold under this name. Some have indulged 
in the detestable practice of furnishing an 
alcoholic drink under this name; this should 
never be countenanced. 

The following mixture has been suggested: 

Pineapple syrup fl.oz. 4 

Strawberry syrup fl.oz. 4 

Vanilla extract fl.dr. 4 

Port wine fl.oz. 2 

Syrup enough to make fl.oz. 32 
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Florentine Syrup. 

Pineapple juice fl.oz. 1 

Strawberry juice fl.oz. 1 

Vanilla syrup fl.oz. 14 

Soda foam sufficient 

Framboise Syrup. 

See ** Currant Syrup (Framboise)." 

Fruiti Frui Syrup. 

Lemon essence fl.dr. 2 

Orange essence fl.dr. 1 

Vanilla essence fl.dr. 1 

Solution of citric acid fl.dr. 4 

Syrup enough to make fl.oz. 32 

Compound tincture of cudbear enough 

to impart a light red color. 
Soda foam sufficient 

Gentian Syrup. 

Fluid extract of gentian fl.dr. 2 

Sarsaparilla essence fl.dr. 4 

Syrup fl.oz. 32 

Serve "solid" in 8-ounce glasses. 
Ginger Syrup. 
I. 

Tincture of ginger fl.oz. 2 

Syrup ; fl.oz. 64 

Soda foam sufficient 

When greater pungency is desired, 1 
fluidram of tincture of capsicum may be 
added. For the ordinary tincture of ginger, 
essence of ginger may be substituted. A 
small amount of solution of citric acid may 
be added if desired, also sufficient tincture of 
curcuma or other yellow coloring to impart a 
yellowish tinge. 

II. 

Essence of ginger fl.oz. 1 

Tincture of capsicum fl.dr. 2 

Syrup fl.oz. 64 

Soda foam sufficient 

Add also a small amount of solution of 
citric acid if desired, and some tincture of 
curcuma or other yellow coloring. 

For many people ginger is scarcely warm 
enough without the addition of capsicum. 

III. 
Soluble essence of ginger, N.F.. fl.oz. \yi 

Tincture of ginger, U.S.P fl.oz. }i 

Syrup, U.S.P pints 3 

Water pint 1 

— Wm. P. De Porest, Brooklyn, N. Y. 



Ginger Ale Syrup. 

This should be served ** solid" in 8-ounce 
glasses as described above under **. Serving 
Drinks with Syrups." 

I. 

It may be prepared by adding 1 to 2, or 
even 3 or 4, (usually 1>^) fluidounces of any 
of the ginger ale extracts (Chap. VI.) to 64 
fluidounces of syrup and coloring deep brown 
with caramel. Some prefer to acidify with a 
small amount of solution of citric acid, 2 to 4 
fluidrams. 

II. 
It may also be prepared from No. III. 
ginger ale extract as follows: 

Extract fl.oz. 4 

Diluted alcohol fl.oz. 10 

Solution of citric acid fl.dr. 4 

Simple syrup, U. S. P '. ..fl.oz. 36 

Water. enough to make fl.oz. 64 

Color the mixture with caramel. If de- 
sired, about 1 fluidram of lemon essence may 
be added. 

III. 

Essence of ginger fl.oz. 6 

Solution of citric acid. . . . .fl.oz. 2 to 3 

Essence of lemon fl.dr. 2 to 4 

Caramel av.oz. 1 

Syrup enough to make fl.oz. 64 

IV. 

Ginger essence fl.oz.l J^ to 2 

Tincture of capsicum fl.dr. 1^2 to 2 

Orange flower water fl.oz. 1 

Solution of citric acid fl.oz. 1 

Syrup enough to make fl.oz. 64 

Caramel sufficient to color 

If the ginger essence already contains cap- 
sicum, no further addition of the latter will 
be required. The orange flower water may 
be replaced by 2 fluidrams of lemon essence. 
A small amount of vanilla extract may be 
added. 

V. 

Ginger essence fl.oz. 4 

Lemon essence fl.oz. 2 

Tincture of capsicum drops 20 

Solution of citric acid fl.oz. 1 

Caramel drops 30 

Syrup gal. 1 

— W. M. Benton. Peoria, 111. 
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VI. 

Ginger ale extract fl.dr. 6 

Tincture of ginger fl.dr. 6 

Tartaric acid gr. 120 

Water fl.dr. 4 

Simple syrup . . enough to make gal. }4, 
—A. E. Acker, Washington, D.C. 
VII. 

Ginger syrup, U.S.P .' . .gal. yi 

Lemon syrup fl.oz. 8 

Tincture of capsicum fl.dr. 1 

Solution of citric acid fl.dr. 3 

Caramel dr. 1 to 2 

— G. G. C.Simms, Washington, D.C. 
VIII. 
Tincture of ginger (from bleached 

Jamaica ginger) fl.oz. 6 

Tincture of capsicum fl.dr. 6 

Tincture of lemon peel fl.oz. 1 

Oil of lemon fl.dr. yi 

Magnesium carbonate av.oz. 2 

Citric acid av.oz. ^ 

Tartaric acid av.oz. '^ 

Simple syrup .gal. 2 

Caramel, 

Water of each, sufficient 

Thoroughly mix the first five ingredients 
in a mortar and add gradually one pint of 
water and filter; when all the liquid has 
drained, add enough water through the filter 
to make the total filtrate measure 2 pints. 
To this add the acids previously dissolved in 
1 fluidounce of warm water. Mix this liquid 
with the simple syrup and add caramel X av. 
ounce, or enough to bring it to the desired 
shade. Soda foam may be added if deemed 
advisable. 

This is to be dispensed like any other 
syrup and not put into a fountain, as the lat- 
ter method gives inferior results. 

— Alex. K. Finlay, New Orleans, La. 
IX. See also "Ginger Ale," Chap. IX. 
Ginger Champagne Syrup. 

Ginger champagne extract fl.oz. 4 

Syrup enough to make fl.oz. 64 

Serve like ginger ale syrup. 

Ginger Beer Syrup. 

Oleoresin of ginger fl.oz. % 

Peel of 1 lemon, freshly grated. 

Oil of lemon fl.dr. ^ 

Angostura bitters fl.oz. 3 

Solution of citric acid fl.oz. 1 

Water fl.oz. 36 

Sugar av.oz. 52 

Purified talcum av.oz. 1 



Triturate the oleoresin and oil with the 
talcum, add the peel, bitters, and solution, 
and then 32 fluidounces of water gradually, set 
the vessel aside covered for 24 hours, filter, 
pass 4 fluidounces more of water through the 
filter, percolate the filtrate through the 
sugar, and color the syrup with caramel. 

Serve like ginger ale syrup. 

Ginger Tonic Syrup. 

Ginger tonic extract fl.oz. 2 

Solution of citric acid rf.oz. 1 

Syrup enough to make fl.oz. 32 

Color light brown with caramel. 

This is to be served like ginger ale syrup. 

Gooseberry Syrup. 

This may be prepared from the fresh fruit, 
from the fruit juice, from a mixture of the 
juice and extract, or from the extract alone. 
(See "Fruit Syrups" and "Strawberry 
Syrup.) Add then sufficient solution of citric 
acid and soda foam. 

Grape Syrup. 

Grape juice (so-called unfer- 

mented grape wine.) fl.oz. 16 

Water fl.oz. - 8 

Sugar av.oz. 24 

Soda foam sufficient 

Mix, dissolve by agitation and strain. 

Or add from 6 to 12 fluidounces of grape 
juice to enough syrup to make % gallon of 
syrup. Or make the syrup directly from 
grapes, from grape extract, or from a mix- 
ture of juice and extract, as described under 
" Strawberry Syrup" and " Fruit Syrups." 

To each gallon of syrup may be added }i 
fluidounce of solution of citric acid. 

Grape (Wild) Syrup. 

This is to be prepared like other fruit 
syrups, directly from the fruit, if the latter is 
obtainable, or from the juice, as described 
under "Fruit Syrups" and "Raspberry 
Sjrrup." To each ^ gallon of syrup add 2 
fluidrams of solution of citric acid and suffi- 
cient soda foam. 

Hickory-Nut Cream Syrup. 

Blanch 4 av. ounces of hickory-nut kernels 
so as to remove skin, which, if left on, would 
impart an unpleasant bitter taste; triturate to 
powder in a wedgewood or porcelain mortar. 
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adding a few drops of lemon juice to prevent 
separation of oil in kernels; then add water 
gradually so as to make a thick emulsion. 
When the emulsion is formed, the whole 
should be transferred to a cloth and be ex- 
pressed; the residue should be returned to 
the mortar and treated as before, triturating 
again with water, and expressing, repeating 
this process until all of the nut passes 
through, occasionally adding a little more 
lemon juice to the residue. The result of 
this process, which should measure about 8 
fluidounces, should be added to 16 fluidounces 
of cream syrup. Extract, of lemon, vanilla, 
or other flavoring may be added, and if de- 
sired, some kind of coloring. This syrup is 
to be served like other soda water syrups. 

Hock Syrup. 

Hock wine fl.oz. 16 

Simple syrup, U.S.P fl.oz. 16 

Soda foam >> sufficient 

"'f a denser syrup is desired, from 2 to 4 av. 
ounces of sugar may be dissolved in the mix- 
ture by agitation. 

This is usually served "solid " in 8-ounce 
glasses as described above under ** Serving 
Drinks with Syrups." 

Huckleberry Syrup. 

This syrup may be prepared directly from 
the fruit or from the fruit juice. See ** Fruit 
Syrups" and ** Strawberry Syrup." Then 
add solution of citric acid and soda foam. 

Imperial Syrup. 

Raspberry syrup, 

Orange syrup equal parts of each 

Kirsch Syrup. 

Cherry essence (2^ per cent, oil 

of bittef almond) fl.dr. 2 

Concentrated cider fl.oz. 3 

Lemon syrup fl.oz. 8 

Caramel dr. 1 

Solution of citric acid fl.dr. 1 

Syrup enough to make fl.oz. 32 

— W. M. Benton, Peoria, 111. 

Kola Syrup. 

Fluid extract of kola fl.dr. 4 

Pineapple syrup fl. oz. 32 

Any other flavored syrup may be added 
to the fluid extract. 



This is to be served "solid" in 8-ounce 
glasses, as directed above, under "Serving 
Drinks with Syrups." 
Or the following: 

Compound elixir of kola fl.oz. % 

Pineapple syrup fl.oz. 12 

Claret wine fl oz. 6 

Caramel fl oz. % 

Syrup enough to make fl.oz. 32 

Make a smooth paste of the caramel with 
some syrup, add the remaining ingredients 
and mix well. 

Serve like the preceding. 
The COMPOUND ELIXIR OF KOLA may be 
prepared as follows: 

Fluid extract of kola fl.oz. 1 

Fluid extract of coca fl.oz. \%, 

Fluid extract of celery seed. . . .fl.oz. 1 
Tincture of sweet orange peel, 

U.S.P fl.oz. % 

Oil of orange fl.dr. 2 

Oil of cinnamon drops 8 

Oil of cloves . , drops 8 

Alcohol, 
Diluted alcohol, 

of each, enough to make fl.oz. 16 

Purified talcum. .av.oz. 1 

Dissolve the oils in 4 fluidounces of alcohol, 
triturate this solution, the fluid extracts, and 
the tincture intimately with the purified tal- 
cum, add then the caramel and enough dilu- 
ted alcohol to make a pint, transfer the whole 
to a filter, and pass, if necessary, enough 
diluted alcohol through the filter to make the 
filtrate measure 16 fluidounces. 

Kola-Coca Syrup. 

Fluid extract of kola fl.oz. y^ 

Wine of coca fl.oz. 2 

Syrup enough to make fl.oz. 32 

Serve "solid" in 8-ounce glasses as de- 
scribed above under * ' Serving Drinks with 
Syrups." 

See also the preceding. 

Kola Vanilla Syrup. 

Fluid extract of kola fl.dr. 2 

Vanilla extract fl.dr. 2 

Syrup fl.oz. 16 

Serve "solid" in 8-ounce glasses as de- 
scribed above under ' ' Serving Drinks with 
Syrups." 

Lactaxt Syrup. 

Lactart fl.oz. 3 

Syrup fl.oz. 29 

Soda foam sufficient 
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This is usually served ** solid " in 8-ounce 
glasses as described above under ** Serving 
Drinks with Syrups." 

Lactart Sherbet Syrup. 

Sherbet S3rrup fl.oz. 30 

Lactart fl.oz. 2 

This is to be served like the preceding. 
Lemon Syrup. 

This may be prepared directly from lemons 
or from lemon essence and citric acid. The 
former product is the more elegant one and 
should be preferred. 
I. 

Lemons, good-sized, full-flavored, 6 to 8 

Sugar av.lb. 6 

Water, 

Soda foam of each, sufficient 

Grate off the flavedo or outer yellow portion 
of the lemons (after first washing and drying 
the latter), triturate the gratings to a fine 
condition with some of the sugar, express 
the juice, add it to the sugar, and then 
enough water to make }4 gallon, macerate 
for several hours, agitating frequently, filter, 
in the filtrate dissolve the sugar by agitation, 
strain and add the foam. 

If the product is not sufficiently acid, it 
can be made so by the addition of a small 
amount of solution of citric acid. A fuller- 
bodied syrup may, of course, be produced by 
the use of more lemons. An addition which 
will greatly improve the product is the grat- 
ings of the flavedo of one orange, or a little 
spirit of orange made from fresh oil of orange 
peel. 

This process for lemon syrup is practically 
the same as that for orange syrup No. IIL 
from oranges. 
IL 
Lemon juice, recently expressed, fl.oz. 32 
Lemon peel, cut fine or grated. av.oz. 2 

Sugar av.oz. 48 

Water, 

Soda foam of each, sufficient 

Heat the lemon juice to boiling, add the 
peel, let the whole stand closely covered until 
cold, filter, add enough water through the 
filter to make the liquid measure 32 fluid- 
ounces, in the latter dissolve the sugar with- 
out heat, strain, and finally add the soda 
foam. 



The peel and juice may be had by carefully 
grating the yellow portion from fresh lemons 
and subsequently expressing the latter. 
IIL 
Grate rind from three lemons, rub with 6 
av. ounces of granulated sugar, add 8 fluid- 
ounces of water, macerate a short time, stir 
frequently, strain, express lemons, mix juice 
with other liquid, add one-half gallon of 
simple S5Tup, U.S. P., and finally sufficient 
soda foam. 
IV. 

Solution of citric acid fl.oz. 1 

Lemon essence fl.dr. 4 

Syrup fl.oz. 64 

Soda foam sufficient 

Color yellowish, if desired, with tincture 
of turmeric or tincture of fustic. 

— F. W. Kisker, Cincinnati, O. 
V. 

Citric acid gr. 180 

Lemon essence fl.dr. 1^ 

Water fl.oz. 6 

Syrup enough to make fl.oz. 64 

Soda foam sufficient 

Dissolve the acid in the water and add the 
essence, syrup and foam. Color yellowish, 
if desired, like the preceding. 
VI. 

Oil of lemon drops 12 

Citric acid gr. 300 

Syrup fl.oz. 64 

Soda foam sufficient 

Rub oil with acid and a little syrup, add 
remainder of syrup and dissolve, and add the 
foam. Color yellowish, if desired, like the 
preceding. 
VII. 

Citric acid gr. 140 

Tartaric acid gr. 70 

Alcohol fl.dr. 4 

Water fl.oz. 1 

Lemon essence fl.dr. 14 

Syrup, hot fl.oz. 64 

Soda foam sufficient 

Dissolve the acids in the water and the es- 
sence in the alcohol, mix the two, add the 
syrup, strain, and finally incorporate the foam. 

LEMON ESSENCE FOR THE ABOVE. 

Cut or pare off the flavedo of 12 fresh, 
medium-sized lemons and of 1 orange, macer- 
ate for several days with 32 fluidounces 
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of alcohol, strain without pressure, add 1 
gallon of water, dissolve in the mixture 1 
grain of vanillin, and filter after about a 
week. 

The vanillin may be omitted and the acids 
above replaced by 1 fluidounce of solution of 
citric acid. 
VIII. 

Lemon essence fl.oz. 1 

Orange essence fl.dr. 4 

Solution of citric acid fl.oz. 1 . 

Syrup enough to make fl oz. 64 

Soda foam sufficient 

Color yellowish, if desired, like Nos. III., 
IV. and V. 

IX. 

Lemons 5 or 6 

Sugar, cut loaf sufficient 

Remove the oil from the peel by rubbing 
the sugar against it, taking a fresh cube 
when one becomes saturated. Then add water 
to cover the sugar used, and dissolve with 
gentle heat; to this add enough syrup to 
make 1 gallon, and add soda foam. Then 
squeeze in the juice of lemons, using suffi- 
cient to impart the proper acidity. 

— Frank Edel, Des Moines, Iowa. 
X. 

Fresh juice of lemons fl.oz. 5 

Some fresh lemon peel, cut fine and 
bruised in a mortar with sugar, 

Syrup enough to make gal. yi 

Soda foam sufficient 

Macerate for a few hours and gtrain. 
— E. P. Leach & Co., Boston, Mass. 
XI. 
Oil of lemon, perfectly fresh, .fl.dr. 1 

Alcohol fl.oz. 1 

Citric acid gr. 180 

Water fl.oz. 2 

Simple syrup pints 3 

Mucilage (or soda foam) sufficient 

Water enough to make gal. yi, 

Dissolve the oil in the alcohol, the acid in 
the water, add both to the syrup, and then 
add the foam and water. 

This syrup should not be kept longer than 
a week. 

— Wm. P. De Forest, Brooklyn. N. Y. 
XIL 

Lemon essence fl.oz. ^ 

Solution of citric acid fl.oz. 1 

White of one ^%%^ 

Syrup gal. yi 

— W. M. Benton, Peoria, 111. 



Lemon Champagne Syrup. 

Flavor syrup with lemon champagne ex- 
tract, using 3 to 6 fluidounces of the latter 
to enough of the former to make 33 fluid- 
ounces. 

This is to be served "solid" in 8-ounce 
glasses, as described above under *' Serving 
Drinks with Syrups." 

Lemon Sherbet Syrup. ^ 

Sherbet syrup fl.oz. 16 

Lemon syrup fl.oz 16 

This is usually served " solid" in 8-ounce 
glasses, like the preceding. 

Lime Fruit Syrup. 

Lime juice fl.oz. 4 or 5 

Syrup enough to make fl.oz. 32 

The mixture may be flavored with lime 
essence. It is, perhaps, more convenient to 
add lime juice to soda with plain syrup, or 
lemon syrup, as wanted. 

This is usually served '* solid " in 8-ounce 
glasses, like the preceding. 

Malted Milk Syrup. 

Malted milk av.oz. 4 

Whiskey fl.oz. 2 

Alcohol fl.oz. 1 

Maple s)rrup fl.oz. 2 

Syrup fl.oz. 6 

Water, hot fl.oz. 16 

Serve 2 fluidounces in an 8-ounce glass. 
—J. Milhau's Son, New York, N. Y. 

Malto Syrup. 

L 

Extract of malt, thick fl.oz. 4 

Solution of acid phosphates fl.oz. 1 

Syrup enough to make fl.oz. 64 

This syrup may be slightly flavored with 
sarsaparilla essence. The malt extract may 
be omitted and the mixture colored with 
caramel. 
IL 

Lactic acid, concentrated fl.dr. 1 

Phosphoric acid, syrupy fl.dr. 1 

Raspberry juice fl.oz. 1 

Syrup fl.oz. 23 

Caramel, sufficient to color light brown 

While malto syrup is practically no longer 
in use, the above combinations may be pre- 
pared and offered as specialties under some 
new title. 
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This syrup is served "solid" in 8-ounce 
glasses, as described above, under *' Serving 
Drinks with Syrups." 

DCaple Syrup. 



Maple sugar av lb. 3 or 3)^ 

Water fl oz. 83 

Solution of citric acid fl.dr. 4 

Vanilla extract fl.dr. 1 

Soda foam sufficient 

Dissolve the sugar in the water by the aid 
of a gentle heat, strain and add the solution, 
extract and foam. The extract may be 
omitted if desired. 

Maple syrup may also be prepared by 
diluting the maple syrup of the groceries 
with about an equal volume of plain syrup. 

II. 

Best Vermont maple syrup gal. 1 

Vanilla extract fl.oz. % 

—Jos. E. Grubb, Chicago, 111. 

DCaple Cream Syrup. 

Maple syrup fl.oz. 22 

Cream fl.oz. 10 

Marshmallow Syrup. 

Sugar av.oz. 16 

Water fl.oz. 32 

Gum arable, clean tears av.oz. 6 

Whites of 3 eggs. 

Dissolve the gum in one-half the water 
(cold) by frequent agitation, strain, dissolve 
the sugar in the remainder of the water by 
the aid of heat, beat the egg-white to froth, 
add the syrup, previously allowed to cool, 
then incorporate the gum solution, beating 
constantly while adding both sugar and gum 
solutions, and keep in a covered glass jar. 

This syrup spoils easily and must not be 
kept more than a few days. 

The following may also be employed: 

Gum arabic, powder gr. 150 

Orange flower water fl.oz. 1 

Solution of citric acid fl.dr. 2 

Syrup fl.oz. 28 

Water enough to make fl.oz. 32 

Triturate the gum arabic with a portion of 
the syrup to a smooth paste, and add the re- 
maining ingredients. 



Mead Syrup. (New Orleans Mead Syrup. 

— Sarsaparilla Mead Syrup.) 

I. 
This may be. prepared by adding froni 1 to 
2 or 3 fluidounces of mead extract to a gallon 
of sjrrup, or a mixture composed of one-half 
gallon each of syrup and honey, or a mixture 
of 40 av. ounces of honey, 64 fluidounces of 
syrup, and enough water to make 1 gallon. 
The mixture may be colored deep brown by 
the addition of caramel, and a small amount 
of solution of citric acid may be added if de- 
sired. Some recommend the addition of a 
little strawberry &c raspberry to mead syrup. 

II. 
Mead syrup may be prepared from 
No. VI. Mead Extract by adding 56 fluid- 
ounces of water to 8 fluidounces of 
the essence, and dissolving 5 av. pounds of 
sugar in the mixture. The whole may be 
colored with caramel and acidified with so- 
lution of citric acid. 

III. 

Sarsaparilla av.oz. \}( 

Licorice root av.oz. \}( 

Marshmallow av.oz. f/ 

Sugar av.lb. 6^ 

Water sufficient 

Oil of lemon drops 30 

Oil of wintergreen drops 30 

Oil of sassafras drops 15 

Oil of cinnamon .drops 10 

Make 4 pints of decoction with the drugs, 
strain, dissolve the sugar in the colature, and 
when cold add the volatile oils. 

IV. 

Pineapple syrup fl.oz. 4 

Ginger essence fl.oz. 1 

Sarsaparilla essence drops 80 

Nutmeg essence fl.dr. 3 or 4 

Honey or thick malt extract fl.oz. 4 

Syrup enough to make fl.oz. 64 

Caramel sufficient to color 

Mead is served in a 12-ounce glass with a 
foam. 

Mead (Excelsior) Syrup. 

This may be prepared from excelsior mead 
extract in the same manner as mead syrup is 
prepared from mead extract. See **Mead 
Syrup." 
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Mead (French) Syrup. 

I. 

Aniseed av.oz. 1 

Nutmeg av.oz. 1 

Cloves av.oz. 14. 

Ginger, Jamaica av.oz. % 

Sarsaparilla av.oz. j^ 

Mace av.oz. % 

Cinnamon av.oz. ^ 

Pimento gr. 60 

Oil of wintergreen drops 15 

Oil of sassafras drops 15 

Honey av.oz. 8 

Sugar av.lb. 5 

Water .gal. 1% 

Boil the drugs with the water for 15 
minutes, strain, dissolve the sugar in the co- 
lature by agitation, strain again, and add the 
honey and oils, the latter preferably first dis- 
solved in a small amount of alcohol. 
II. 
It may also be prepared by adding about 4 
fluidounces of French mead extract and 1 
fluidounce of tincture of quillaja to enough 
syrup to make 64 fluidounces. A small por- 
tion of the syrup may be replaced by honey. 

Mead (Nectarine) Syrup. 

Almond essence fl.dr. 2 

Mead extract fl.oz. 1 ^ 

Raspberry juice fl.oz. 3 

Orange juice fl.oz. 6 

Orange flower water, imported. fl.oz. 1 

Rose water, imported fl.oz. 8 

Solution of citric acid fl.dr. 1 

Syrup enough to make fl.oz. 64 

Soda foam sufficient 

Mead (New Orleans) Syrup. 

See Chap. IX. and "Mead Syrup." 
Mead (Pineapple) Syrup. 



Rose water, imported fl.oz. 6 

Pineapple juice fl.oz. 6 

Solution of citric acid fl.dr. 1 

Syrup enough to make fl.oz. 64 

Soda foam sufficient 

Mead (Etaspberry) Syrup. 

Prepare like pineapple mead syrup, sub- 
stituting raspberry juice for the pineapple 
juice. 

Other Fruit Meads. 

These may be prepared exactly like the 
above except substitution of the correspond- 
ing fruit juices. 



Grape and Peach Mead Syrups are, how- 
ever, to be made without the use of rose 
water. 

Blackberry, Currant^ Cherry, and Elder- 
berry Mead Syrups are to be prepared by re- 
placing one-half of the rose water with cin- 
namon water. 

Quince Mead Syrup is to be prepared by 
the use of cinnamon water alone, and Prune 
Mead Syrup by the use of imported orange 
flower water instead of the rose water. All 
others are to be made by using the latter. 

Mead (Hose) Syrup. 

Mead extract fl.oz. 1^ 

Rose syrup fl.oz. 32 

Syrup enough to make fl.oz. 64 

Gum foam sufficient 

Mead (Washingrton) Syrup. 

This may be prepared from Washington 
mead extract by adding 4 fluidounces of the 
latter, 1 fluidounce of solution of citric acid, 
and suflicient caramel to color, to enough 
syrup to make 32 fluidounces. 

Melon Syrup. 

This may be prepared by flavoring syrup 
with the extract (see Chap. VI.) and adding 
sufficient soda foam. 

Milk Shake Syrup. 

Milk shake extract fl oz. 1 

Syrup fl.oz. 15 

This is to be employed for flavoring milk 
and cream in making milk and cream shakes. 

Mint Chocolate Syrup. 

See "Chocolate Peppermint Syrup." 

Moselle Syrup. 
I. 

Lemon juice fl.oz. 1 

Or solution of citric acid fl.dr. \]4 

Vanilla extract ^ fl dr. 3 



Absinthe essence fl.dr. ^ 

Celery essence .drops 15 or 20 

Syrup enough to make fl.oz. 32 

Soda foam and caramel , 

of each, sufficient 

II. 

Angostura bitters fl.dr. 1% 

Lemon essence fl,oz. 1)^ 

Vanilla extract fl.dr. 6 

Solution of citric acid fl.dr. 3 

Syrup enough to make fl.oz. 32 

Caramel and soda foam sufiicieat 
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MoTuitain Mist Syrup. 

Holland gin fl.oz. 1 

Lemon syrup fl.oz. 15 

This is to be served *' solid" in 8-ounce 
glasses as described above under "Serving 
Drinks with Syrups." 

Mozie Syrup. (Nerve Food Syrup. — Mexi- 
can Sarsaparilla Syrup.) 
These formulas are said to make sjrrups 
closely resembling moxie. 

I. 

Sarsaparilla essence fl.dr. 6 

Fluid extract of gentian fl.dr. 6 

Compound syrup of sarsaparilla. . fl oz. C 

Caramel fl.oz. 1 

Syrup enough to make fl.oz. 64 

Dissolve the oil in the alcohol and add to 
the other ingredients. 

II. 

Compound tincture of gentian . . fl. oz. 1 

Sarsaparilla essence :. fl.dr. 4 

Syrup fl.oz. 64 

Caramel sufficient to color 

Mulberry Syrup. 

This, like strawberry syrup, may be pre- 
pared directly from the fruit or from the juice. 
(See "Strawberry Syrup" and "Fruit 
Syrups.") The mixture should be acidified 
with a small amount of solution of citric acid, 
about yi fluidounce of solution to 1 gallon of 
syrup. 

Nectar Syrup. 

Nectar flavor consists of a mixture of 
several flavors, mainly vanilla, pineapple', 
and strawberry or raspberry. The mixture 
may be colored red by the addition of some 
suitable red coloring. , 

I. 

Vanilla syrup fl.oz. 40 

Pineapple syrup fl.oz. »8 , ^ 

Strawberry or raspberry syrup, .fl.oz. f^6 
Soda foam sufficient 

II. 

Nutmeg essence fl.oz. 1 

Lemon essence fl.dr. 4 

Vanilla extract fl.dr. 4 

Syrup enough to make gal. ^ 

Soda foam sufficient 



III. 

Strawberry syrup fl.oz. 33 

Madeira wine fl.oz. 4 

Almond essence fl.dr. 4 

Solution of citric acid fl.oz. 1 

Simple syrup, U. S. P., 

enough to make fl.oz. 64 

Soda foam sufficient 

IV. 

Raspberry juice fl.oz. 4 

Pineapple juice fl.oz. 2 

Vanilla extract fl.oz. 1 

•Syrup enough to make fl.oz. 64 

Soda foam sufficient 

V. 

Almon«- essence fl.dr. 1 to 2 

Orange flower water, fresh fl.dr. 1 

Pineapple syrup fl.oz. 10 

Raspberry syrup fl.oz. 20 

Soda foam sufficient 

VI. 

Lemon syrup , .fl.oz. 12 

Pineapple syrup fl.oz. 12 

Vanilla syrup fl oz. 36 

Soda foam sufficient 

VIL 

Vanilla extract fl.dr. 4 

Rose essence fl.dr. 4 

Lemon essence fl.dr. 4 

Almond essence fl.dr. 4 

Syrup enough to make gal. ^ 

Soda foam sufficient 

Color with tincture of cudbear or cochineal 
coloring. 

VIII. 

Raspberry syrup fl.oz. 16 

Pineapple syrup fl.oz. 8 

Orgeat syrup fl.oz. 4 

Port wine fl.oz. 4 

Syrup enough to make gal. ^ 

Soda foam sufficient 

IX. 

Peach syrup, 

Orange syrup. 

Pineapple syrup of each, equal parts 

X. 

This syrup is also prepared by flavoring 
syrup with nectarine essence, acidifying with 
solution of citric acid, coloring with suitable 
red color, and adding soda foam. . 
XL 

Nectarine extract fl.dr. 6 

Rose water fl.dr. 4 

Orange flower water fl.dr. 2 

Syrup gal. Yz 

Carmine solution fl.dr. 3 

— A. E. Acker, Washington, D. C. 
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XII. 

Raspberry juice fl.oz.* 3 

Pineapple juice fl.oz. 3 

Essence of bitter almonds (1 :16) 

drops 10 

Syrup enough to make fl.oz. 32 

Carmine solution sufficient 

— R. N. Girling, Holmesville, Miss. 

XIII. 

Pineapple syrup fl.oz. 3 

Strawberry syrup fl.oz. 3 

Raspberry syrup fl.oz. 3 

Lemon syrup fl.oz. 6 

Vanilla syrup fl.oz. 15 

The vanilla syrup is made from 3 fluidrams 
of extract to the quart; lemon syrup from 1 
to 1^ lemons to the quart. 

— Simons & Cooper, Detroit, Mich. 

Nectar Ambrosia Syrup. 

Cream pints 2 

Sugar av.lb. 2^ 

Egg 1 

Vanilla extract fl.dr. 4 

Lemon extract fl.dr. 4 

Mix, dissolve, and strain. 

In serving, fill a 12-ounce glass two-thirds 
with finely shaved ice, add 2 fluidounces of 
syrup, fill the glass with the coarse stream of 
carbonated water, top off with shaved ice, 
and serve with spoon and straws. 

Nectar Cream Syrup. (Cream Nectar.) 
I. 

Vanilla syrup fl.oz. 24 

Pineapple syrup fl.oz. 8 

Cream syrup fl.oz. 8 

Or mix 4 parts of nectar syrup with 1 'part 
of cream syrup. 

Or use the following: 
II. 

Milk, fresh fl.oz. 16 

Sugar '. .av.oz. 20 to 24 

Vanilla extract fl.oz. 3 

Lemon essence fl.oz. ^ 

Dissolve the sugar in the milk by agita- 
tion, strain, add the flavors, and color with a 
suitable red color (see Chap. IV.) The lemon 
essence may be omitted and the vanilla re- 
duced if desired. 

Equal parts of cream and syrup may be 
mixed and the mixture flavored with vanilla 
extract. 



III. 

Cream syrup fl.oz. 32 

Lemon essence fl.dr. 1 

Vanilla extract fl.dr. 2 

Almond essence drops 9 

• Solution of carmine sufficient 

The cream syrup is to be made from 2 
pints of pure, fresh milk and 3 av. pounds of 
sugar. The almond essence is to be made 
from 20 drops of oil of bitter almonds and 1 
fluidounce of alcohol. 

— F. C. Godbold, New Orleans, La. 
IV. 

Rich cream pint 1 

Rich milk pint 1 

Vanilla extract fl.oz. ^ 

Solution of carmine enough to color 

Soda foam sufficient 

Sugar enough to make gal. % 

— F. W. Kisker, Cincinnati, O. 

Nerve Food Syrup. 
I. 

Use for. this the preparation mentioned 
under "Moxie Syrup," or make from nerve 
food extract (see Chap. VI.). 

This is to be served " solid " with carbon- 
ated water in an 8-ounce glass. . 
IL 

The following formula may also be em- 
ployed: 

Oil of sassafras drops 2 

Oil of wintergreen drops 5 

Tincture of nux vomica fl. dr. 1 

Tincture of oats fl.oz. 4 

Fluid extract of coca fl.oz. 1 

Angostura bitters fl.oz. 2 

Water enough to make fl.oz. 10 

Syrup enough to make gal. >^ 

Purified talcum av oz. Yz 

Triturate the oils, tinctures, fluid extract 
and bitters with the talcum, add 3 fluid- 
ounces of water, and filter, adding through 
the filter enough water, if necessary, to make 
the filtrate measure 10 fluidounces. Add the 
latter to the syrup and color with caramel. 

The tincture of oats may be prepared as 
follows: 

Oats, unhusked, fine powder.. av.oz. 8 

Potassium bicarbonate gr. 180 

Diluted alcohol, enough to make fl oz. 16 
Dissolve the potassium bicarbonate in 8 
fluidounces of water. Add 8 fluidounces of 
alcohol, moisten the oats with this mixture 
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for 3 hours, then percolate with the liquid, 
and continue percolation until 16 fluid- 
ounces of product are obtained. 

Nerve Tonic Syrup. 

Use for this either nerve food syrup, tonic 
syrup, or tonic beer syrup. Or use the fol- 
lowing: 

Compound syrup of sarsaparilla.fl.oz. 4 

Ginger syrup fl.oz. 2 

Compound tincture of gentian.. fl.oz. 2 

Solution of acid phosphates fl.oz. 2 

Syrup enough to make fl.oz. 32 

Caramel sufficient to color 

It should be served " solid" with carbon- 
ated water in an 8-ounce glass. 

—Andrew Blair & Co., Philadelphia, Pa. 

Opera Bouquet Syrup. 

Rose water fl.oz. 3 

Strawberry juice or concentrated 

syrup fl.oz. 3 

Syrup enough to make fl.oz. 32 

Color deep red with carmine solution. 
— Webster & Churchill, Minneapolis, Minn. 

Orange Syrup. 
I. 

Oil of orange (fresh) drops 10 

Solution of citric acid fl dr. 4 

Syrup fl.oz, 64 

Soda foam sufficient 

II. 

Oil of orange drops 15 

Tartaric acid gr. 120 

Or solution of citric acid fl.dr. 4 

Syrup fl.oz. 64 

Soda foam sufficient 

Rub oil with acid and small portion of 
syrup, add remainder of syrup, dissolve, add 
the foam and strain. 

III. 
Take 6 to 8 good oranges and rub the oil 
from the rind by means of cut loaf sugar. 
This breaks the oil glands from the peel, and 
the sugar soon becomes saturated with the 
oil. When one piece of sugar becomes 
saturated take another, and continue this 
until the oil is removed from the peel. Do 
not rub so as to get the sugar down into the 
underlying white portion of the peel, and thus 
take up any of the bitter principle contained 
in the latter. 
6 



The oily sugar may then be covered with 
water, the juice from the oranges be ex- 
pressed upon it, and enough syrup added to 
make 1 gallon. Heat the whole gently to 
dissolve the sugar, and strain through a plug 
of absorbent cotton, or through flannel. 
Then add a small amount of solution of citric 
acid, if too sweet, and sufficient soda foam. 

If the product is considered too thin, the 
water may be omitted in the formula, thereby 
increasing the proportion of syrup. 
IV. 

Orange syrup may also be prepared accord- 
ing to formula No. I. under ** Lemon Syrup. " 
A smaller amount of citric acid is required 
to acidify orange syrup. 

V. 

Orange syrup may also oe prepared by 
adding a sufficient amount of one of the 
orange essences to syrup, and then enough 
solution of citric acid (about 2 to 4 fluid- 
ounces to 1 gallon) and sufficient soda foam. 

VI. 
Take large Florida oranges, thick-skinned ; 
peel them and cut the white layer from the 
interior of the peel. Cut the peel in small 
pieces and put in a wide-mouthed bottle, after 
weighing. Pour alcohol over the peel, using 
2 fluidounces of alcohol to 1 av. ounce of 
orange peel. Allow to macerate for a few 
days, then strain the tincture, and use 4 
fluidounces to 3 pints of simple syrup, adding 
the syrup in successive quantities, shaking 
well each time; add water enough to make 
one-half gallon, and shake again. 

This gives an excellent flavor of orange. 
If a dark color is required, add some solution 
(1:16) of aniline orange in diluted alcohol. 
The addition of 2 fluidrams of tincture of 
quillaja and 1 fluidounce of glycerin will 
produce a flne lasting foam. 

The white portion of the peel should be re- 
jected, as it imparts a bitter taste to the syrup 
and impairs its flavor. 

— W. C. Alpers, Bayonne, N. J. 
VII. 

Oranges 4 

Sugar av.oz. 2 

Solution of citric acid fl.dr. 1 

Syrup. . ; enough to make gal. |i 
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Grate the peel from the oranges, rub it 
well with the sugar, then express the juice 
from the oranges on the peel, add the acid 
solution and syrup, mix well, and strain. 
— Edmonds & Williams, Washington, D. C. 

VIII. 

Oranges 5 

Sugar av.lb. 1 

Syrup enough to make gal. 1 

Grate the oranges to obtain the yellow por- 
tion of the peel, carefully avoiding obtaining 
any of the white part. Mix the peel 
thoroughly with the sugar in a mortar, allow 
to stand 24 hours, squeeze in the juice of the 
oranges, stir well, strain, and add the syrup, 
also adding soda foam. 
—A. W. Stewart & Co. New York, N. Y. 
IX. 
This may also be prepared according to 
formula No. IX. under "Lemon Syrup," sub- 
stituting oranges for the lemons. 

— Frank Edel, Des Moines, Iowa. 

Orange (Supersaturated) Syrup. 

Orange juice, freshly expressed . pints 2 
Orange peel, yellow portion 

only av.oz. 5 

Sugar av.oz. 34 

Salicylic acid gr. 15 

Alcohol fl.dr. 1 

Grate the yellow rind from the orange 
without any of the white, beat it up with an 
equal weight of sugar and the salicylic acid 
dissolved in the alcohol; remove the white 
peel from the oranges and press out the 
juice; to this add the peel treated as above 
and the balance of the sugar, stir thoroughly 
and allow to stand for 2 hours, then strain 
through cheesecloth and bottle. 

For use at the fountain dilute with equal 
quantities of simple syrup, and add 4 ounces 
of mucilage of gum arable (unless the syrup 
has been prepared with abumen or other foam 
agent). 

Cost of supersaturated syrup with oranges 
at $3.00 per box, $1.00 per gallon, 1 box 
making a trifle over 4 gallons of syrup 

— James Vernor, Detroit, Mich. 

Orange (Blood or Bed) Syrup. 
I. 

Blood orange syrup may be prepared from 
\any of the preceding orange syrups by color- 



ing sufficiently with black raspberry or black 
cherry juice, tincture of cudbear, or cochineal 
coloring. 
II. 
It may also be prepared as follows: Col- 
lect from your own table or from that of 
others, whenever opportunity offers, the peels 
of good, sound oranges, cleanse by washing, 
dry, with a sharp knife cut off the other yel- 
low portion so as to get all the oil cells, cut 
this up fine, introduce into wide-mouth bot- 
tles or jars, add just enough good alcohol to 
cover the peel, close the container tightly, 
and macerate for at least 1 month. From 
the orange essence so obtained the syrup may 
be prepared by mixing about 4 fluidounces of 
the essence, about 4 fluidounces of black 
raspberry juice, and about 2 fluidrams of so- 
lution of citric acid with enough syrup to 
make 64 fluidounces. Soda foam may be 
added if desired. 

III. 

Orange essence No. 1 fl.oz. 2 

Solution of citric acid fl.oz. 2 

Black raspberry juice fl.oz. 8 4 

Syrup enough to i^ake gal. Yz 

Orange (Maltese or Malta) Syrup. 

This is the same as the preceding. 

Orange Blossom Syrup. 

Orange flower water fl.dr. 2 to 4 

Red orange syrup 

enough to make fl.oz. 32 

Soda foam sufficient 

Orange Nectar Syrup. 

Red orange syrup fl.oz. 16 

Pineapple syrup fl.oz. 16 

Soda foam sufficient 

It may be prepared by flavoring syrup with 
orange nectar extract, adding soda foam, and 
coloring red if desired. 

This syrup is usually dispensed "solid" in 
8-ounce glasses, as described above under 
" Serving Drinks with Syrups." 

Orange Sherbet Syrup. 

Sherbet syrup fl.oz. 16 

Orange syrup fl.oz. 16 

Soda foam sufficient 

Color with a suitable red color. 

It is served usually like the preceding. 
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Orgeat Syrup. 
I. 

Sweet almonds av.oz. 8 

Bitter almonds av.oz. 3 

Sugar av.oz. 48 

Water fl.oz. 26 

Orange flower water fl.oz. 4 

Blanch the almonds, rub them in a mortar 
to fine paste with 12 av. ounces of the sugar 
and 2 fluidounces of the water. Mix the 
paste with the remainder of the water, strain 
with strong expression, add the remainder of 
the sugar, and dissolve it with the aid of a 
gentle heat. Lastly, add the orange flower 
water and strain the syrup again. 

This mixture may be diluted by adding 4 
fluidounces of orange flower water and 
enough syrup to make 1 gallon. 
II. 

Sweet almonds av.oz. 1 

Sugar av.oz. 24 

Gum arable, powder av.oz. }i 

Almond essence drops 10 

Water sufficient 

Blanch the almonds, triturate with the 
gum and ]4 av. ounce of the sugar, make 
into a smooth mixture with enough water 
gradually added to make 16 fluidounces. In 
the latter dissolve the sugar without heat, 
strain, and add the almond essence. 

III. 

Vanilla, syrup fl.oz. 16 

Cream syrup fl.oz. 8 

Syrup fl.oz. 8 

Oil of bitter almonds drops 5 

IV. 

Cream syrup fl.oz. 16 

Vanilla syrup fl.oz. 16 

Oil of bitter almonds drops 4 

V 

Almond essence fl.dr. 4 

Orange essence fl.dr. 4 

Syrup fl.oz. 64 

Soda foam sufficient 

VI. 

Almond essence fl.dr. 4 

Syrup fl.oz. 64 

Soda foam sufficient 

VII. 

The syrup may also be prepared by adding 
orgeat essence to syrup in sufficient amount 
to flavor the latter, and then incorporating 
sufficient soda foam. 



VIII. 

Almond essence fl.dr. 4 

Tincture of ginger fl. dr. 2 

Solution of citric acid fl.dr. 2 

Mucilage of acacia fl.dr. 4 

Simple syrup gal. % 

— B. F. Stacey, Charlestown, Mass. 

Peach Syrup. 

This may be prepared from fresh, ripe 
peaches, from peach juice, from peach ex- 
tract, or from a mixture of juice and essence, 
as directed under "Strawberry Syrup" and 
"Fruit Syrups." Or the pulp of ripe 
peaches may be thoroughly disintegrated by 
means of a Keystone beater, gradually add- 
ing its own weight of water; then press 
through a moderately coarse strainer, to each 
quart add 3 pounds of sugar, dissolve, and 
add soda foam. 

This syrup may be admirably approached 
in flavor by adding from 4 to 6 fluidounces 
strawberry juice to 1 quart apricot syrup. 

Pear Syrup. 

This may be prepared directly from the 
fruit, from the juice, from the essence, or 
from a mixture of juice and essence, as de- 
scribed under "Strawberry Syrup*' and 
" Fruit Syrups," finally adding soda foam. 

Pear Champagne Syrup. 

Prepare by adding about 2 fluidounces of 
pear champagne extract to enough syrup to 
make 64 fluidounces. 

This is to be served "solid" in 8-ounce 
glasses. 

Peruvian Beer Syrup. (Peruvian Syrup.) 
This is prepared by adding from 1 to 4 

fluidounces of the extract to 1 gallon of 

syrup, coloring with caramel, and adding 

sufficient soda foam. 

Root Beer or Ottawa Beer Syrup may be 

served for it. 

This may be served with foam in a 12- 

ounce glass or " solid " in an 8-ounce glass. 

Pineapple Syrup. 

Concentrated Syrup. 

I. 
Take one pineapple, pare it, cut it into 
thin slices, spread these in layers in a wide, 
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shallow vessel and sprinkle sugar over them, 
a layer of sugar for each layer of fruit; let 
stand 24 hours, pour off the liquid and set 
aside. Wash the pieces with 2 pints of water 
and express. To the expressed liquid add 4 
av. pounds of granulated sugar, and apply a 
gentle heat until dissolved. When nearly 
dissolved add the juice first obtained, and 
simmer, strain, and keep in well-corked bot- 
tles. 

The juice may also be extracted from the 
fruit by pounding with a heavy piece of 
wood in a tub with a strong bottom. Con- 
siderable pressure is required owing to the 
fibrous nature of the fruit. Something like a 
cider press will serve excellently for extrac- 
tion. 

It is sometimes recommended to add a 
small amount of pure acetic acid to pineapple 
syrup. 

II. 
Concentrated pineapple S3rrup . . . fl . oz. 4 

Syrup fl.oz. 32 

Soda foam sufficient 

This is the diluted syrup for fountain use. 
Solution of citric acid, about 2 fluidrams, * 
may be added if the syrup be not acid enough. 

III. 
This syrup may also be prepared by taking 
any convenient number of pineapples, care- 
fully paring them, then slicing and beating to 
a pulp in a mortar with sugar. Collect the 
juice by straining, and for each quart take 
24 fluidounces of water and about 6 pounds 
of sugar and dissolve. Finally add soda foam. 

IV. 
Pineapple syrup may also be prepared by 
flavoring syrup with pineapple essence, acidi- 
fying with solution of citric acid, and color- 
ing with tincture of saffron or tincture of 
fustic. A small amount of pure acetic acid 
may also be added. Finally add sufficient 
soda foam. 

V. 

Peel pineapples and slice them thin; place 
in a jar, alternating the slices with sugar 
until the jar is filled or the fruit is all used. 
Allow to stand for 24 hours and strain. Put 
up in 1-pint or smaller bottles, cork and seal, 



or protect from fermentation by using 5 
grains of benzoic acid to ^ gallon of syrup. 
— Wm. P. De Forest, Brooklyn, N. Y. 
VI. 

Simple syrup pints' '3 

Concentrated pineapple syrup. . .pint 1 

Solution of citric acid fl.oz. 1 

— A. J. Gosman, Baltimore, Md. 

Pineapple Cider Syrup. 

This is prepared by adding about 2 fluid- 
ounces of pineapple cider extract to enough 
syrup to make 64 fluidounces. 

It is served '* solid " in 8-ounce glasses. 

Pistachio Syrup. 
I. 

Add pistachio essence to syrup in sufficient 
amount properly to flavor the latter, and then 
incorporate sufficient soda foam with the 
mixture; color a delicate gjeen. 

This is to be served in 12-ounce glasses 
with some foam. 

II. 
The syrup may also be prepared as follows: 

Almond essence fl.oz. 1 

Orange flower water fl.oz. 2 

Syrup. . . # enough to make fl.oz. 64 

Soda foam sufficient 

Color green with a suitable color. 

Plum Syrup. 

This is frequently made by treating selec- 
ted prunes by boiling with hot water to ex- 
tract their flavor and a portion of the pulp, 
and made as banana; but it is better made 
direct from the ripe fruit or from the juice, or 
a mixture of juice and essence, like straw- 
berry syrup, and acceptably from canned 
fruit. A small amount of soda foam should 
be added. 

The syrup may also be prepared from the 
extract as described under "Strawberry 
Syrup" and "Fruit Syrups." 

Polar Syrup. 

Root beer extract fl.dr. 4 

Ginger ale extract fl.dr. 2 

Syrup enough to make fl.oz. 16 

Soda foam sufficient 

Pomegranate Syrup. 

Pomegranate juice fl.oz. 16 

Lemon juice fl.oz. yi 

Vanilla extract fl.oz. Yz 

Syrup fl.oz. 16 

Soda foam sufficient 
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It has also been recommended to prepare 
it from grenadine essence by adding 5 flui- 
drams of the latter, 4 fluidrams of solution 
of citric acid and sufficient soda foam to 
enough syrup to make 32 fluidrams. 

Punch Syrup. 

California brandy fl.oz. 4 

New England rum fl.oz. 4 

Vanilla extract fl.dr. 2 

Solution of citric acid fi.dr. 1 

Syrup .enough to make gal. yi 

—Jos. E. Grubb, Chicago, 111. 

Quince Syrup. 

This may be prepared directly from the 
fruit, from the fruit juice, from a mixture of 
the juice and essence, or from the extract 
alone, as described under ' * Strawberry Syrup " 
and "Fruit Syrups." .Then add sufficient 
soda foam. 

Baspberry Syrup. 

This may be prepared from fresh, ripe 
(red or black) raspberries, from raspberry 
juice, from raspberry extract, or from a mix- 
ture of juice and extract, as directed undpr 
•'Strawberry Syrup" and "Fruit Syrups." 
Sometimes it is recommended to use one part 
of currants to 4 parts of raspberries, or the 
same proportion of currant juice to the rasp- 
berry juice in making raspberry syrup. 

To each gallon add 1 fluidounce of solution 
of citric acid and sufficient soda foam. 

Boot Beer Syrup. 

This may be prepared from one of the root 
beer extracts by adding sufficient of the lat- 
ter (from 1 to 4 fluidounces) to }i gallon of 
syrup to impart the requisite flavor, then 
coloring with caramel. Some add a small 
amount of solution of citric acid. 

See also *' Root Beer (Ottawa) Syrup" and 
•' Root Beer (Columbian) Syrup." 

This syrup may be served with foam in a 
12-ounce glass or * * solid " in an 8-ounce glass. 

A "quick process" Root Beer Syrup may 
be prepared as follows: 

Sarsaparilla syrup (for fountain), fl.oz. 32 

Wild cherry syrup fl.oz. 8 

Fluid extract of pipsissewa fl.dr. 4 

Soda foam sufficient 



Boot Beer (Columbian) Syrup. 

Columbian root beer ex- 
tract fl.oz.. 1>^ to 2 

Syrup fl.oz. 64 

Color with caramel, acidify slightly with 
solution of citric acid, and add soda foam. 
Serve like the other root beer syrups. 

Boot Beer (Ottawa) Syrup. (Ottawa 
Syrup. — Otaki Root Beer Syrup.) 

Ottawa root beer extract. fl.oz. 1^ or 2 
Syrup fl.oz. 64 

Color with caramel and acidify slightly with 
solution of citric acid, about 2 fluidrams, and 
add soda foam. 

This may be served with foam in a 12- 
ounce glass, or "solid" in an 8-ounce glass. 

Boot (Boston) Syrup. 

Use for this any of the root beer syrups. 
Bose Syrup. 
I. 

Rose extract fl.oz. 2 

Syrup enough to make gal. }i 

Soda foam sufficient 

Color reddish, with one of the red colors 
mentioned in Chapter IV. It may be acidu- 
lated with solution of citric acid. 

II. 

Rose water fl.oz. 16 

Sugar av.oz. 24 

Soda foam sufficient 

Dissolve the sugar by agitation or per- 
colation, add the soda foam and color like the 
preceding. 

Sarine Syrup. 

This is prepared by flavoring syrup with 
sarine extract, coloring with caramel and 
adding soda foam. 

Sarsaparilla Syrup. 

I. 

Sarsaparilla essence fl.dr. 4 

Syrup fl.oz. 64 

Caramel, 

Soda foam of each, sufficient 

II. 
Fluid extract of sarsaparilla. . . .fl.oz. 1 

Fluid extract of licorice fl.dr. 4 

Oil of wintergreen drops 10 

Oil of sassafras drops 6 

Syrup enough to make fl.oz. 64 
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III. 

Sarsaparilla essence fl.dr. 4 

Fluid extract of sarsaparilla, 
simple or compound (for syrup) fl. dr. 4 
Or * 
Fluid extract of American sarsa- 
parilla (spikenard) fl.oz. 1 

Syrup fl. oz. 64 

Caramel sufficient to color 

Soda foam, if desired sufficient 

IV. 
Sarsaparilla, coarse powder. . . .av.oz. 8 
Licorice root, coarse powder. . .av.oz. 8 

Oil of anise drops 10 

Oil of wintergreen drops 10 

Oil of cinnamon drops 2 

Water sufficient 

Sugar av.lb. 6 

Digest the roots for twelve hours in 4 pints 
of warm water, and then put into a per- 
colator and obtain 4 pints of percolate by 
adding sufficient water. Dissolve the sugar 
in this by the aid of a gentle heat. When 
the syrup is cold, rub the oils up with a little 
sugar and add to the syrup. 

V. 

Sarsaparilla, cut av.oz. 6 

Sassafras, coarse powder av.oz. 1 

Fluid extract of licorice fl.dr. 6 

Wintergreen essence fl.oz. 1 to 1>^ 

Water, hot pints 3 

Sugar av.lb. 4^ 

Pour the water on the sarsaparilla and 
sassafras, macerate for 3 or 4 hours, strain, 
add the fluid extract, essence, and sugar, 
and dissolve the latter by agitation. 

Sherbet Syrup. 

This is usually served "solid" in 8-ounce 
glasses. 

I. 

White w^ine fl.oz. 16 

Lemon syrup fl.oz. 16 

Pineapple syrup fl.oz. 32 

Soda foam sufficient 

II. 

Vanilla syrup fl.oz. 36 

Pineapple syrup fl.oz. 12 

Lemon syrup fl.oz. 12 

Soda foam sufficient 

in. 

Orange .syrup. 
Pineapple syrup, 

Vanilla syrup equal parts of eacli 

IV. 
This syrup may also be prepared by 
flavoring syrup with sherbet essence, acidify- 



ing with solution of citric acid, coloring with 
Ted color, and adding soda foam. 

Sherbet (Triple) Syrup. 

Lemon essence fl.dr. 2 

Orange essence fl.dr. 2 

Pineapple juice fl.oz. 4 

Solution of citric acid fl.oz. 2 

Syrup gal. Yz 

Color with solution of cochineal. 

— C. E. Spayd, Toledo, O. 

Spruce Beer Syrup. 

This may be prepared by adding spruce 
beer extract to syrup, about 1 to 3 fluid- 
ounces of the former to 1 gallon of the latter, 
coloring with caramel, and adding sufficient 
soda foam. 

This is to be served in a 12-ounce glass 
with foam. 

Strawberry Syrup. 

The color of strawberry syrup may be 
heightened by means of cochineal coloring or 
tincture of cudbear, but much better than 
either one is the juice of black raspberries or 
black cherries. 
I. 

Fresh, ripe strawberries quarts 5 

Sugar av.lb. 12 

Water pint 1 

Spread a portion of the sugar over the 
berries, arranging sugar and berries in layers, 
let stand for several hours, express the juice, 
and strain, washing out the marc with water; 
add the remainder of the sugar and water, 
raise to the boiling point and strain; bottle 
while hot and cork well. When wanted for 
use, mix with water and syrup, add 1 fluid- 
ounce of solution of citric acid to each gallon 
of syrup, and then soda foam sufficient. 
IL 

Strawberry syrup may also be prepared by 
putting about 2 quarts of good berries in a 
large wedgewood mortar, adding 1 av. pound 
of granulated sugar, triturating to a tolerably 
smooth condition, adding 1 quart of water, 
macerating for an hour or two, then strain- 
ing, adding enough water through the 
strainer to make 4 pints of fluid. In this dis- 
solve 5 pounds of sugar without heat, and 
strain. If the tint is not sufficiently bright 



Digitized by 



Google 



SODA SYRUPS. 



89 



add a small amount of suitable red color, also 
solution of citric acid and soda foam as in the 
preceding. 
III. 
The syrup may also be prepared by adding 
from 12 to 24 fluidounces (according to taste) 
of fruit juice to enough syrup to make 1 gal- 
lon, and incorporating the same amount of 
solution of citric acid and soda foam as in the 
preceding,* also coloring matter if desired. 

IV. 

This syrup may also be prepared from the 
extracts (see Chap. VI.), using enough of the 
latter to impart the desired flavor. Solution 
of citric acid, soda foam, and color should be 
added as before. 
V. 

An excellent syrup of strawberry flavor 
may be prepared by adding equal parts of 
pineapple and raspberry juices to syrup, us- 
ing about 6 fluidounces of each of the juices 
to enough syrup to make 1 gallon. Solu- 
tion of citric acid, soda foam, and color 
should be added as before. 

VI. 
Concentrated Syrup: 

Bruise any convenient quantity of fruit to 
a pulp, and stir occasionally during 24 hours," 
press strongly and allow it to stand a few 
hours until the pulp, seeds, and other foreign 
matters have subsided. Then add 5 per 
cent alcohol, or, better, cologne spirit, which 
will usually cause a precipitation of albumin- 
ous matter; allow this to stand a few hours to 
subside, and filter. To each pint of the 
filtered juice add 1>^ pounds granulated 
sugar and heat to boiling point; skim and 
bottle in clean dry bottles while still hot. 
The heat should not be continued beyond the 
point necessary to coagulate the albuminous 
substances contained in the juice, but it adds 
to the safety of the product, which sometimes 
ferments, or sours, to fill the bottle quite full 
while standing in hot water, and cork at 
once. The air is thus excluded, but its sub- 
sequent entrance must be guarded against by 
dipping the neck of the bottle in sealing wax, 
or, better, a mixture of 2 parts yellow wax 
and 1 part resin. The entire contents of a 
bottle should be used at once, when opened. 



and the syrup, beyond two or three days' sup- 
ply, be kept in well-filled bottles in a cool 
place. 

Tamarind Syrup. 

Thoroughly disintegrate tamarind pulp, 
add an equal weight of water, press through 
a moderately coarse strainer, to each quart of 
liquid add 3 pounds of sugar, and dissolve. 

Tea Syrup. 
I. 
Orange Pekoe or Souchong tea . av. oz. \% 

Sugar av.oz. 28 

Water, 

Soda foam of each, sufficient 

Heat 22 fluidounces of water to boiling, 
remove vessel from source of heat, add the 
tea leaves to the water, cover the vessel and 
allow leaves to infuse not to exceed 1 or 2 
minutes; pour the liquid ofif into a filter, and 
if the filtrate does not measure 16 fluidounces 
pour sufficient cold water on the leaves, stir 
about for a moment, and decant into filter 
until filtrate measures 1 pint; in this filtrate 
dissolve the sugar by agitation or percolation, 
and to the solution add the foam. 

II. 

Black tea av.oz. 3 

Green tea av.oz. 5 

Water, boiling sufficient 

Sugar av.oz. 36 

Rub the mixed tea to coarse powder in a 
mortar; drop it loosely in a covered tin per- 
colator; pour on 16 fluidounces of boiling 
water and cover tightly. Macerate for a few 
minutes and then percolate, continuing ex- 
traction with boiling water until 24 fluid- 
ounces of percolate are obtained, in which 
dissolve, by agitation, the granulated sugar. 
Use 1 fluidounce of this syrup mixed with 
2 fluidrams of lemon syrup for each goblet of 
"iced tea," which may be made with soda 
water or plain ice water! Nos. I., III., IV. 
may also be employed for making iced tea 
in a similar manner. 

III. 

Black tea av.oz. 3 

Water, boiling fl.oz. 16 

Sugar av.oz. 18 

Vanilla extract m. 30 

Soda foam sufficient 
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Pour the boiling water on the tea, allow to 
stand 30 minutes in closed vessel, press out 
gently, filter, and in 12 fluidounces of the fil- 
trate dissolve the sugar. When cold add the 
vanilla extract and soda foam. 
IV. 

Tea extract fl.oz. 2 

Syrup fl.oz. 30 

Soda foam sufficient 

Teaberry Syrup. 

This is the same as wintergreen syrup. 
Tokay Lemonade Syrup. 

Flavor syrup with Tokay lemonade extract, 
adding more solution of citric acid and red 
coloring if desired. About 2 fluidounces of 
extract will be required to make a pint of 
syrup. 

It is to be served "solid" with carbonated 
water in 8-ounce glasses, or with plain water 
and ice in 12-ounce glasses. 

Tonic Syrup. 

Tonic extract fl.oz. 1 

Syrup fl.oz. 15 

Soda foam sufficient 

A small amount of solution of citric acid 
(about 1 or 2 fluidrams) may also be added. 

This is to be served "solid" in 8-ounce 
glasses.^ 

Tonic Beer Syrup. 

This is prepared by adding 1 to 3 fluid- 
ounces of extract (see Chap. VI.) to 1 gallon 
of syrup, adding soda foam and coloring 
with caramel. 

This may be served with foam in 12-ounce 
glasses or "solid" in 8-ounce glasses. 

Turqua Syrup. 

Orange juice fl.oz. 2 

Lemon juice fl.oz. 1 

Raspberry juice fl.dr. 4 

Angostura bitters fl.dr. 1^ 

Solution of citric acid fl.dr. 4 *• 

Syrup enough to make fl.oz. 32 

Soda foam sufficient 

Vanilla Syrup. 
I. 

This is prepared by adding vanilla extract 
to syrup. The respective amounts of the in- 
gredients depend on the strength of the ex- 
tract, which in turn depends on the quality of 



the vanilla used, the. method of extraction, 
and care in manipulation. Simply enough 
vanilla extract should be added to the syrup 
until the mixture has the requisite degree of 
flavor. It is customary to tint the syrup a 
light brown by the addition of caramel, 
which latter is preferably used in the form of 
an aqueous solution, which mixes more 
readily with a syrup. To the syrup should 
be added sufficient soda foam. 

Instead of plain syrup, some use cream 
syrup, omitting the caramel and foam. 

II. 

Vanilla syrup is improved by the addition 
of musk. The quantity of vanilla extract 
may be decreased about one-half and partially 
replaced by tincture of musk U.S. P., using 
about 1 fluidram of the latter to 1 gallon of 
syrup. Then add the caramel and soda foam 
as in the preceding. Of course, if the vanilla 
extract already contains musk, no further ad' 
dition of the latter should be made to the 
syrup. 

The syrup may be still further improved 
by the addition of about 10 to 15 drops of 
lemon essence to each gallon. 

Vanilla Coffee Syrup. 

Coffee syrup fl.oz. 32 

Vanilla syrup fl.oz. 16 

Soda foam sufficient 

Vanilla Cream Syrup. 

I. 

This may be prepared by flavoring a mix- 
ture of syrup and cream syrup, or syrup and 
cream, or s^p and rich milk (any desired 
proportions) with vanilla extract. Add no 
coloring or foam. 

II. 

Pure cream pints 2 

Sugar av.lb. 2 

Mix and dissolve. To serve, draw 2 fluid- 
ounces into a 12-ounce glass, a dash of 
vanilla extract, add some shaved ice and the 
fine stream of carbonated water. 

— ^James J. Moore, Philadelphia, Pa. 

Victoria Lemonade Syrup. 

Raspberry syrup fl.oz. 12 

Black cherry syrup fl.oz. 12 

Currant syrup fl.oz. 6 
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Viexma Garden Lemonade Sjrrup. 

Raspberry syrup .fl.oz. 16 

Currant syrup fl.oz. 10 

Lemon syrup fl.oz. 3 

Bordeaux wine fl.oz. 3 

Violet Syrup. (Syrup of Violets,) 

Stronger tincture of orris fl.oz. 2 

• Magnesium carbonate av.oz. }i 

Sugar av.oz. 24 

Water .* fl.oz. 16 

Soda foam sufficient 

Triturate the tincture with the magnesium 
carbonate until well mixed, add the water, 
again mix thoroughly, filter, in the filtrate 
dissolve the sugar by agitation or percolation, 
and add the soda foam. 

The syrup may be colored grass green with 
chlorophyll, or bluish with litmus solution. 

This syrup may also be prepared by flavor- 
ing syrup with violet essence, coloring like 
the preceding, and adding soda foam. 

If the syrup be left uncolored it may be 
called "syrup of white violet." 

Walnut Cream Syrup. 

This is to be prepared exactly like hickory- 
nut cream syrup, substituting walnut kernels 
for the hickory-nut kernels of the latter. 

Wild Cherry Syrup. 

This may be prepared from the fruit, from 
the juice, from the essence, or ftom a mix- 
ture of juice and essence, as described under 
"Strawberry Syrup.'* It may also be pre- 
pared from the bark, according to the direc- 
tions of the U. S. pharmacopoeia for syrup 
of wild cherry, suitably diluting the latter and 



adding soda foam. Or the following may be 
employed: 

Wild cherry bark, powder av.oz. 2 

Glycerin fl.oz. 2 

Sugar av.oz. 20' 

Solution of citric acid fl.oz. 1 

Water sufficient 

Mix the glycerin with 8 fluidounces of 
water, moisten the powder with this liquid, 
macerate for 24 hours in a closed vessel, and 
then extract by percolation, using water as 
the menstruum, until 20 fluidounces of liquid 
are obtained. To the latter add the solution 
and sugar, dissolve the latter by agitation, 
and strain.' 

Wild Grape Syrup. 

Wild grape juice fl.oz. 5 

Solution of citric acid fl.dr. 2 

Soda foam sufficient 

Syrup, enough to make gal. ^ 

— F. W. Kisker, Cincinnati, O. 

Wintergreen Syrup. 

Flavor syrup with wintergreen essence, add 
sufficient soda foam, and color with caramel 
or with carmine solution. 

Yum Yum Syrup. 

Vanilla syrup fl.oz. 3 

Orgeat syrup fl.oz. 2 

Pineapple syrup fl oz. 2 

Orange wine fl.oz. 1 

Syrup, enough to make fl.oz. 16 

Zozia Syrup. 

Absinthe essence drops 15 

Lemon essence fl.dr. 1 

Vanilla extract fl.dr. 2 

Angostura bitters drops 15 

Solution of citric acid fl.dr. 1 

S3rrup, enough to make fl.oz. 32 

Soda foam and caramel sufficient 
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MEAD, GINGER ALE, BEERS, 
WINES AND CIDERS. 



Mead. 

Mead, also known as Meth and Metheglin 
(and honey wine), was originally prepared by 
diluting honey with about 2 or 3 times its 
weight of hot water, and allowing fermenta- 
tion to take place. Sometimes the fermenta- 
tion was hastened by the addition of yeast; 
hops and spices were also added. The 
product was of a strongly spirituous char- 
acter, containing about 8 per cent of alcohol. 
True mead is still prepared as above out- 
lined, but the modern mead of the soda 
fountain is something similar to the syrup of 
sarsaparilla, and may be prepared as a syrup 
(see *' Syrups," Chap. VIII.) which maybe 
mixed, like other flavors, with carbonated 
water when served, or it may be introduced 
into the fountain, mixed with water, and 
charged like soda water. 

If the mead be used as a syrup it may be 
dispensed as described under *' Mead Syrup." 
Instead of mixing the syrup with carbonated 
water when served, 1 to 1^ gallons of this 
syrup may be mixed in a 10-gallon fountain 
with enough water almost to fill the fountain, 
and the whole charged in the usual way. 
New Orleans Mead. 

The preceding may be dispensed under 
this name, or else the following may be em- 
ployed: 
I. 

Tonka, bruised gr. 90 

Mace, bruised gr. 90 

Cloves, bruised av.oz. % 

Cinnamon, bruised av.oz. ^ 

Ginger, bruised av.oz. ^ 

Nutmeg, bruised av.oz. ^ 

Pimento, bruised av.oz. ^ 

Sassafras bark, bruised av.oz. 3^ 

Syrup gal. 2 

Water pints 2j4 

Honey pints 1^ 



Mix the tonka, mace, cloves, cinnamon, 
ginger, and nutmeg, tie loosely in a muslin 
bag, suspend in the syrup, and heat the lat- 
ter to about 80 degrees C. for a few hours, 
the longer the better, providing the tem- 
perature is not too high. 

Then add the sassafras and pimento (the 
latter may be omitted if desired) to the water, 
boil slowly until reduced to nearly 1^ pints, 
filter, add the previously obtained syrupy 
liquid, then incorporate the honey, and add 
enough syrup to make 2}^ gallons. 

This Mead Syrup may be served like other 
mead syrups (see preceding article), or one- 
half of the above amount, or 1^ gallons, 
may be put into a 10-gallon fountain, the lat- 
ter then filled with water, and charged in the 
usual manner to 100 pounds pressure. 

II. V 

Tincture of Jamaica ginger fl.dr. 4 

Lemon essence fl.dr. 4 

Oil of cloves drops 3 

Oil of pimento drops 3 

Oil of cinnamon drops 3 

Oil of nutmeg drops 2 

Honey fl.oz. 4 

Simple syrup, .enough to make fl.oz. 32 

Color with caramel. 
— ^John C. Otis & Co.. Cincinnati O. 

Ginger Ale. (Ginger Beer.) 

This, like mead, may be used in the form 
of a syrup (see "Syrups," Chap. VIII.) 
which is to be mixed with carbonated water 
when' served, or it may be mixed in the fount- 
ain in the proportion of 1 to 1^ gallons of 
the syrup with enough water nearly to fill the 
fountain (10-gallon size) and then charged 
in the usual way. The ginger ale sold in 
bottles is made in the latter manner. 
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The following formulas may also be em- 
ployed: 
I. 

Tincture of ginger, U.S P fl.oz. 7 

Tincture of capsicum fl.oz. 3 

Oil of lemon, fresh fl.dr. 1 

Solution of citric acid fl.oz. 4 

Sugar av.lb, 10 

Water enough to make gal 10 

Mix in the usual manner, and charge not to 
exceed 150 pounds pressure. 

— Crystal Pharmacy, Pittsburg, Pa. 
II. 
Ginger ale extract, Vemor's. . . .fl.oz. 4 

Sugar, granulated av. lb. ^Yz 

Solution of citric acid fl.dr. 4 

Water, filtered gal. 10 

Dissolve the sugar in the water cold, add 
the solution of citric acid and the extract, 
and strain through cloth into the fountain 
and charge with carbonic acid gas to 120 
pounds. 

Cost, $1.00. Retailed in 12-ounce glasses 
$6.00. 

— James Vemor, Detroit, Mich. 
III. 

Jamaica ginger, bruised av.lb. 3 

Yellow rind of fresh lemon peel. av.lb. 1 

Capsicum av.oz. 4 

Alcohol gal. 1 

Of the tincture prepared- from the fore- 
going add 3 fluidounces to each gallon of 
syrup. 

If a ginger ale prepared by fermentation is 
desired, it may be prepared as follows: 
I. 

Brown sugar av lb. 1 

Water, boiling gal. 1 

Cream of tartar av.oz. J^ 

Ginger root, bruised av.oz. 1 

Infuse the ginger with the boiling water, 
add the cream of tartar and sugar, and stir 
until the latter two are dissolved. When 
lukewarm, strain, and add |i pint of good 
yeast. Let the mixture stand over night in 
a warm place, and it is then ready for 
bottling. If desired, 1 lemon and the white 
of an t.%% may be used to "fine " or clarify it. 
II. 

Sugar (white or brown) av.lb. 2 

Lemon juice fl.oz. 2 

Ginger, bruised av.oz. 2j^ 

Water gal. 2 

Yeast fl.oz. 8 

Honey av.oz. 2 

Essence of lemon fl.dr. 1 



Boil the ginger 1 hour in 1 gallon of water, 
then add the rest of the water and the other 
ingredients, and strain it when cold. Add 
the white of one ^^'g and the essence of 
lemon. Let stand 4 days in a warm place, 
and bottle. 

in. 

Ginger, bruised av.oz. 1 

Cream of tartar av.oz. |^ 

Sugar (white or brown) av.lb. 1 

Lemons, sliced 1 to 3 

Water, boiling gal. 1 

Yeast. .. .fl.oz. 2, or compressed, cake 1 
Mix the ginger with the cream of tartar, 
add the other ingredients, let stand 12 hours 
in a warm place, bottle and securely cork. 

The following is the formula for making 
ginger beer without yeast: 

IV. 

Sugar (white or brown) av.lb. 1 

Lemon juice ,.* ,^ fl.oz. 1 

Honey fl.oz. 1 

Ginger, bruised av.oz. \]^ 

Water gal. 1 

Lemon essence fl.dr. ^ 

Boil the ginger in 20 fluidounces of water 
for half an hour, then add the sugar, the 
juice, and the honey with the rest of the 
water, and strain through a cloth. When 
cold add the white of an ^%% and the essence 
of lemon. After standing 3 or 4 days bottle it. 
V. 
Ginger, Jamaica or African. , .av.oz. 1 

Parsley root av.oz. 1>^ 

Cream of tartar av.oz. % 

Lemons, sliced 2 

Sugar av.oz. 16 

Water, boiling gal. 1 

Mix the above, stir frequently until the 
mixture has a temperature about 100 degrees 
F. , then add a cake of compressed yeast, and 
keep the whole in a moderately warm place. 
After 24 hours, strain, ferment another day 
or two, strain again, and bottle securely. 
VI. 
The following extemporaneous method 
may be employed: 

Into a suitable bottle, having the capacity 
of about 12 fluidounces, put 

Syrup of ginger fl.oz. 1 

Syrup of lemon fl.dr. 2 

Carbonated water 

sufficient to fill the bottle 

Cork the latter instantly, and secure the 
cork with twine or wire. 
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Birch Beer. 

This may be prepared like root beer: 1, 
by mixing the syrup (see "Syrups," Chap. 
VIII.) with carbonated water at time of 
serving; 2, by mixing the syrup with water 
in the fountain in the proportion of 1 to 
1 % gallons of the former to enough water 
nearly to fill the fountain, and charging the 
whole in the usual manner; or 3, by mixing 
the extract (see "Extracts and Essences,** 
Chap. VI.) with water and sugar, or water 
and molasses, adding yeast, and allowing the 
mixture to ferment in a warm place. 

Or use the following: 

Princess pine leaves av^oz. 3 

Wintergreen herb av.oz. \%, 

Ginger av.oz. 1 

^ Water gal. 1 

Sugar av.lb. 5 

Birch or birch beer extract fl.oz. 4 

Ferment with yeast, or charge in fountain 
like ginger ale. 

Ginger Ale Powder. 

The so-called ginger ale powder may be 
made as follows: Mix J^ av. ounce of bruised 
ginger, J^ av. ounce of cream of tartar, and 
4 drops of essence of lemon, with as much 
sugar as will make the packet a presentable 
size. Put up the mixture in a neat package 
with a nice label, and sell to families for the 
purpose of making their own ginger ale. 
Direct that the powder be added to 1 gallon 
of boiling water containing 1 pound of white 
or brown sugar. When nearly cold, float a 
piece of toast on the liquid, on which place 2 
or 3 tablespoonfuls of good yeast, or add a 
cake of compressed yeast, and set in a 
moderately warm place to ferment a day or 
two. Then strain and bottle. Keep the 
bottles in a cool place. 

Gingerette. 

Solution of citric acid fl.oz. 2^ 

Essence of ginger .fl.oz. \% 

Essence of lemon fl.dr. 2 

Vanilla extract fl.dr. 3 

Tincture of capsicum drops 20 

Caramel av.oz. 1 

Syrup, fl.oz. 64 

To one-half the syrup add the acid solu- 
tion and all the essences and coloring, mix 
well by agitation; add the remainder of the 



syrup and shake well together, and if neces- 
sary pass through flannel bag, when it is 
ready for bottling. 

This may be made into a beverage like 
ginger ale syrup. 

Horehound Beer. 

Horehound av.oz. 8 

Chamomile av.oz. 2 

Jamaica ginger, bruised av.oz. 4 

Licorice av. oz. 1 

Water gal. 9 

Sugar av.lb. 4 

Yeast, fresh fl.oz. 8 

Put the horehound, chamomile and ginger 
in an open gauze or coarse flannel bag, and 
let them boil together gently for two hours 
or longer, then remove all the liquid into a 
tub or large pan, and at about 80 deg. F., 
add the yeast. Stir the mixture, and let it 
stand with a cover over it for ten or twelve 
hours, after which put it into a cask to fer- 
ment, taking off the yeast as it arises at the 
bunghole. When fermentation is completed, 
' • fine " with a little isinglass. It will be ready 
to bottle in twenty-four hours. 

Hop Ale. (Hop Tonic.) 

This may be prepared by flavoring syrup 
with hop ale extract or with beer extract No. 
I. , and adding solution of citric acid and soda 
foam. 

Serve "solid** in 8-ounce glasses. 

Hop Beer. 
I. 

Hops av.oz. 6 

Ginger, bruised av.oz. 1 

Molasses gal. %, 

Water sufficient 

Pour 1 gallon water on the mixed hops and 
ginger, heat to boiling, boil for % hour, 
strain, and add water through the strainer to 
make the liquid measure 1 gallon. To the 
latter add the molasses, about yi pound of 
bread which has previously been well 
browned dried, and reduced to coarse pow- 
der, and a pint of brewer's yeast or a cake of 
compressed yeast. Put the whole in a warm 
place until fermentation ceases, then draw off 
the clear liquid, put into bottles or a jug or 
keg, and keep in a cool place. 
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II. 

Burdock root, bruised av.oz. 8 

Or 

Essence of sassafras fl.dr. 2 

Hops av.oz. 1 %, 

Corn meal, roasted brown av. oz. 4 

Molasses, 

Water of each, sufficient 

Boil the hops, com, and burdock (if latter 
is used) with \y^ gallons of water for ^ 
hour, strain, add enough water through the 
strainer to make 1^ gallons, add the 
molasses (and essence), using enough of the 
latter to make the mixture palatable but not 
too sweet, add the yeast, and ferment like 
the preceding. 
Peruvian Beer. 

This may be prepared like root beer or 
birch beer. 

Pipsissewa Beer. 

Pipsissewa, cut fine av.oz. 12 

Ginger, powder av.oz. 1 

Brown sugar av.oz. 16 

Water gal. 1 

Yeast, compressed cake 1 

Boil the pipsissewa with the water, strain, 
add sugar and ginger, and set aside in a warm 
place until fermentation begins, then bottle it 
for use. 
Boot Beer. (Root Ale.) 

This, like mead and ginger ale, may be 
prepared from syrup (see "Syrups," Chap. 
VIII.) by mixing with carbonated water at 
the time of serving, or by mixing the syrup 
with water in a fountain, using 1 to 1^ gal- 
lons of the former to enough water nearly to 
fill the fountain (10-gallon size), and charging 
in the usual manner, or it may also be pre-, 
pared by fermentation. 

When made by fermentation, these direc- 
tions should be followed: 

Mix 4|i gallons of warm water with % 
gallon of molasses, or with 4 to 6 av. pounds 
of sugar, add 3 or 4 fluidounces of Root 
Beer Extract (see Chap. VI.) and a small 
cake of compressed yeast (or about 8 fluid- 
ounces of brewer's yeast), put the whole in a 
warm place for 2 or 3 days, or until fer- 
mentation is complete, and bottle. 

Instead of idsing root beer extract in mak- 
ing root beer by fermentation, the following 
may be substituted for it: 



Boot Beer Powder. 
I. 

Sarsaparilla root av.oz. 1 

Sassafras bark. av.oz. 2 

Wild cherry bark av.oz. 2 

Wintergreen, or pipsissewa, or 

birch bark av.oz. 2 

This mixture should be ground to coarse 
powder, and may be put up in neat packages 
and offered for sale to families who desire to 
prepare their own root beer. 

The directions should be as follows: 
Macerate the contents of the package with 
2 gallons of warm water for a few hours, 
then strain, add 4 to 6 pounds of sugar, or 
2 to 3 quarts of molasses, and a cake of com- 
pressed yeast, or the equivalent in brewer's 
yeast, set aside in a warm place for 2 days, or 
until fermentation is completed, draw off the 
clear liquid and put into strong bottles, clos- 
ing the latter tightly. Keep the bottles in a 
cool place. The white of an ^%% or a small 
amount of isinglass may be employed for 
clarification. 

II. 

Pipsissewa av.oz. 1 

Dandelion av.oz. 1 

Sassafras bark av.oz. 1 

Spikenard av.oz. 1 

Ginger, Jamaica av.oz. 1 

Hops av.oz. 1 

Mix, reduce to coarse powder, and put up 
in packages like the preceding. 

The beer may be prepared as follows: 
Add 3 gallons of boiling water and keep 
covered and hot, but not boiling, for 3 hours; 
cool partially; strain through a cloth, and add 
5 pounds of white sugar (or % gallon of 
molasses or syrup) to the colature. When 
dissolved transfer to a large jar and make up 
to 5 gallons with water. Add y% pint fresh 
brewer's yeast (or a cake of compressed 
yeast), stir, allow to remain in a moderately 
warm place, and in from 24 to 72 hours fer- 
mentation will be complete and it will be fit 
for use. Strain and bottle, keeping the bot- 
tled beer in a cool place. The beaten white 
of 1 ^%Z or a small amount of isinglass may 
be employed for clarification. 
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III. 

Sarsaparilla av.oz. 2^ 

Spikenard av.oz. 1 

Wintergreen av.oz. ^ 

Birch bark av.oz. j/z 

Sassafras bark av.oz. yi 

Prickly ash bark av.oz. ^ 

Wild cherry bark av.oz. X 

Jamaica ginger gr. 60 

Nutmeg gr. 60 

Put in packages 'and label like the preced- 
ing. 

Sarsapaxilla Beer. 
I. 

Sarsaparilla, cut small av.oz. 16 

Guaiac wood, rasped av. oz. 2 

Licorice root, cut small av.oz. 2 

Aniseed, bruised av.oz. ly^ 

Cloves, bruised av.oz. X 

Sugar, brown or white av.lb. 4 

Water, hot gal. 2 

Mix in a stone or earthen vessel, keep in a 
moderately warm room, agitating from time 
to time, till active fermentation sets in, then 
allow it to repose for a week; decant, strain 
and bottle like the other beers, keeping the 
bottled beverage in a cool place. 

II. 

Sarsaparilla, bruised av.oz. 8 

Wintergreen or pipsissewa av.oz. 4 

Ginger, powder av.oz. 2 

Brown sugar av.lb. 3 

Water , gal. 2 

Yeast, compressed .►.cake 1 

Boil all the ingredients, except the sugar 
and yeast, with the water, strain, add the 
sugar, and, when dissolved, the yeast. Set 
aside until fermentation begins, then bottle 
for use. 

Spruce Beer. 

This, like root beer, may be prepared by 
mixing the syrup (see " Syrups," Chap. VIII.) 
with carbonated water at the time of serving, 
or by mixing in the fountain in the propor- 
tion of 1 to 1^ gallons of syrup to enough 
water nearly to fill the fountain, and charg- 
ing in the usual manner, or by mixing the 
extract (see ** Extracts and Essences," Chap. 
VI.) with water and sugar, or molasses, and 
allowing to ferment in a warm place. Other 
formulas for making spruce beer by fer- 
mentation are as follows: 



1. 

Essence of spruce fl.oz. 1 

Sugar, white or brown. av.lb. 2 

Boiling water gal. 2 

Mix well, and when nearly cold, add of 
yeast half a wineglassful, or a small piece of 
compressed yeast; allow fermentation to pro- 
ceed for 24 hours and bottle. Keep the bot- 
tled spruce beer in a cool place. 

II. 

Essence of spruce fl.oz. 1 

Ginger essence fl.dr. 1 

Oil of pimento drops 2 

Sugar av.lb. 2 

Water, hot gal. 2 

Mix well, and when nearly cold, add a 
cake of compressed yeast. Put in a warm 
place to ferment, and when fermentation is 
completed, strain and bottle. Keep the bot- 
tled beer in a cool place. 

III. 

Hops av.oz. 1 

Sassafras bark av.oz. 1 

Brown sugar av.lb. 4 

Essence of spruce fl.dr. 4 

Essence of ginger . . . '. fl.dr. 4 

Pimento, bruised av.oz. %, 

Water gal. 5 

Boil the hops and sassafras with the water 
for }i hour, add the other ingredients, put 
the whole in a cask and let cool; then add 4 
fluidounces of brewer's yeast, or a cake of 
compressed yeast; let stand for 24 hours, 
"fine" with the white of an ^gg or small 
amount of isinglass, and bottle. 

IV. 

Essence of spruce fl.oz. 2 

Pimento, bruised av.oz. 1%, 

Ginger, bruised .av.oz. 1^ 

Hops av.oz. 1^ 

Sugar, brown or white av.lb. 3 

Water gal. 3>^ 

Boil pimento, ginger and hops, with 1 gal- 
lon of water, for ten minutes, then add the 
sugar (or molasses, ^ gallon), and the re- 
mainder of water warm; add also yeast, 4 
fluidounces, or 1 cake of compressed yeast; 
after the liquor has fermented in a warm 
place about 24 hours, bottle it. 

If more convenient, a few sprigs of spruce 
fir may be substituted for spruce essence in 
any of the above. 
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Tonic Beer. 

Oil of wintergreen drops 20 

Oil of sassafras drops 20 

Oil of sweet orange drops 20 

Oil of pimento drops 10 

Alcohol fl.oz. 2 

W^ter, warm gal. 5 

Sugar av.lb. 4 

Dissolve the oil with the alcohol, add to 
the water and sugar, and ferment with a 
cake of compressed yeast in a warm place. 
Then strain and bottle. 

Cider. 

To make the best cider the fruit should be 
plucked by hand, and not beaten off with 
poles. The fruit should not be allowed to 
remain on the ground any length of time, as 
it thus contracts an *' earthy " flavor. After 
"sweating" and before grinding, wipe the 
apples dry, throwing all bruised or partly 
rotten fruit in a pile by themselves, to be 
used for vinegar making, or for an inferior 
cider. 

Have prepared, before starting in to grind, 
a suitable number of casks, provided, about 
one-third the way up, with a false bottom with 
small auger holes bored through it. Below 
this, close to the bottom, insert a wooden 
spigot. Cover the false bottom with one 
thickness of clean jute or hemp sacking (a 
gunny bag, well washed, will answer). As 
fast as the apples are ground, or as soon as 
the receiver fills, pour the pomace and juice 
into the cask thus prepared. Here it must 
remain one day, then draw off the juice col- 
lected at the bottom, and return it to the top 
of the receiver again, and continue to do this 
until the juice (about one-third of the total), 
comes from the spigot clear and bright. Set 
this juice aside and return the pomace to the 
press, the curb of which latter should be pro- 
vided with a strainer. Some clean straw 
should be mixed with the pomace, layers be- 
ing placed between layers of pomace. The 
juice will thus come from the press almost 
free from any solid material. 

The first juice, entirely clear, resembling 
a rich syrup, may be used for making a first- 
class article of sweet cider, or may be mixed 
with that coming from the press. If the lat- 
ter is done, the entire amount of juice is 



transferred to perfectly clean barrels, pro- 
vided with wooden spigots placed about two 
or three inches above the bottom. Apply a 
loose wooden cover to keep out dust and in- 
sects, and let stand. Watch closely, and as 
soon as bubbles begin to rise, rack off, and 
put into barrels for fermentation. This will 
commence in from three to four days, and 
will proceed rapidly or slowly, according to 
the temperature of the room in which the 
liquid is kept. If it begins early and pro- 
ceeds rapidly, the liquid must be again 
racked off and put into fresh clean barrels 
every day or two; but if it is late and slow, 
three or four days will be sufficient. Usually 
two rackings are required. If, however, fer- 
mentation goes on very rapidly, a third and 
even a fourth racking is necessary, as other- 
wise the vinous fermentation is converted 
into the acetous or vinegary fermentation, 
and the result will be vinegar instead of cider, 
or a very **hard" and acid cider will reward 
all your pains. Of course the barrels must 
be watched very closely and all scum, or 
•* yeast," as it is called, carefully removed 
from the top of the liquid. This should be 
done frequently. 

When the fermentation has ceased, have 
ready the containers, vhich must be scrupu- 
lously clean. Before racking the finished 
liquid off, pour some sweet oil into the ves- 
sel (4 ounces to the barrel), through the 
bunghole, and then fill the barrel completely. 
The oil spreads over the surface and pre- 
vents the oxidizing effects of the atmosphere. 
Put in your bung tightly, and your cider will 
keep indefinitely. 

Cider should never be put into new or 
hitherto unused barrels or other wooden ves- 
sels, nor should beer casks ever be used. 
Old whisky or wine casks are the best. 

American cider-makers do not, as a usual 
thing, observe the detail described, and as 
a consequence their product never com- 
pares favorably with the best ** Normandy 
Cider." The plan usually adopted is to strain 
the liquid direct from the press through 
horse-hair sieves into open casks or vats. 
Here it is left a day or two to settle, and then 
drawn off into close casks, with a 6 or 8 inch 
hole sawed out on one side, to enable the 
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operator to skim off the scum that arises. 
Where the operation can. be effected at a tem- 
perature of from 45 to 50 deg. F. this will 
answer tolerably well; but the results are 
never as good as by the first described pro- 
cess. In this process the liquor must be 
watched, and as soon as it appears to be tol- 
erably clear and have a sharp vinous taste 
(an indication that the vinous fermentation 
has proceeded far enough), it must be racked 
off into open shallow vessels, and exposed to 
the air in a cool place for a day or two to 
stop fermentation. 
Champagne Cider. 

To every 8 gallons of sweet, still cider, add 
2 pints of strained honey, or, in its absence, 
2 av. pounds of loaf sugar, stir well, bung 
the cask and let stand for eight days. Add 
5 fluidounces of skimmed milk or J^ av. 
ounce of dissolved isinglass, and immedi- 
ately thereafter 2^^ pints of diluted alcohol. 
Let stand for four days, bunging the cask up 
tightly. 
Orange Cider. (Orange Wine.) 

Most of the preparations sailing under this 
name are not really orange ciders, but are 
varying mixtures of uncertain composition, 
possibly flavored with orange. The follow- 
ing are made by the use of oranges: 
I. 

Sugar av.lb. 8 

Water gal. 2|< 

Oranges 15 

Dissolve the sugar in the water by the aid 
of a gentle heat, express the oranges, add 
the juice and rinds to the syrup, put the mix- 
ture into a cask, keep the whole in a warm 
place for 3 or 4 days, stirring frequently, 
then close the cask, set aside in a cool cellar 
and draw off the clear liquid. 
II. 
Express the juice from sweet oranges, add 
water equal to the volume of juice obtained, 
and macerate the expressed oranges with the 
juice and water for about 12 hours. For 
each gallon of juice add 1 pound of granu- 
lated sugar, grape sugar, or glucose, put the 
whole into a suitable vessel, covering to ex- 
clude the dust, place in a warm location until 
fermentation is completed, draw off the clear 
liquid, and preserve in well-stoppered stout 
bottles in a cool place. 



III. 
Orange wine suitable for "soda" purposes 
may be prepared by mixing 3 fluidounces of 
orange essence with 18 fluidounces of sweet 
catawba or other mild wine. Some syrup 
may be added to this if desired. 

Quince Cider. 

Take a quantity of ripe quinces, cut into 
quarters, and with the pips, etc., removed. 
Boil these in a copper with double their 
weight of water; when boiled to perfect soft- 
ness pour the must into a vat. To this add, 
for every 50 pints of must, 2 pounds of sugar 
and Yz pound of yeast, diluted in a sufficiency 
of hot water. Mix the whole well together, 
and allow to ferment. Then strain and bottle. 

Apple Wine. 

Put 40 av. pounds of sugar into 15 gallons 
of cider that is pure, and that has been made 
only from really ripe, sound apples (this is 
important). If the wine is to be quite sweet, 
add another 10 av. pounds of sugar; let the 
sugar .dissolve. Put this mixture into a cask, 
but leave it unfilled to the extent of 2 gallons. 
Put the cask in a cool place with the bung 
out for 48 hours. After this, bung it up, but 
let there be a small vent somewhere until the 
fermentation is over; then bung up quite se- 
curely, and the wine will be ready in 12 
months for consumption. No racking is re- 
quired in the manufacture of this wine. 

Fruit Wines. 

A general recipe for making wine from 
ripe, sweet berries of all kinds is as follows: 

Ripe fruit av.lb. 6 

Soft water gal. 1 

Sugar av.lb. 3 

Saturated solution of cream of 

tartar in water fl.oz. \% 

Brandy or whisky 

enough to make 8 per cent of the whole 

Separate the fruit from all rotten or un- 
ripe berries, sticks, leaves, etc. , and wash the 
remainder with gentle pressure to avoid 
crushing the seeds, etc.. in a clean, wooden 
vessel. Pour the whole into a larger vessel, 
add the water, and allow to macerate for 48 
hours, stirring frequently. Strain through a 
coarsely meshed cloth, wringing the residue 
so as to express all of the fluid possible. To 
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the liquid thus obtained add the sugar and 
solution of cream of tartar, stir until the 
sugar is dissolved, and pour into a clean 
barrel or keg, which it should nearly or quite 
fill, and which has a hole cut through one or 
more of the staves of sufficient size to permit 
of skimming off the scum which rises while 
fermentation is in progress. After 4 or 5 
days of fermentation (which sets up very 
rapidly in warm weather) rack off into a cask 
or keg, which should be filled to the bung- 
hole, the latter being left open for one week 
thereafter. 

Many persons add flavoring of some kind 
to their domestic wines, and on the judg- 
ment with which this is done depends, in a 
great measure, the delicacy of taste and bou- 
quet of the product. If the flavoring is used 
it should be added the seventh or eighth day 
after transferring to the cask. Allow to fer- 
ment one week longer, and add sufficient 
brandy or old whiskey free from fusel oil to 
replace the loss by evaporation, etc. Put in 
the bung lightly, and from time to time add the 
liquor until a total amount of about 3 per 
cent has been added, replacing the bung 
each time, and when fhe last of the liquor 
has been added, drive in the bung very 
tightly. 

After several weeks, the time varying ac- 
cording to the weather, open and withdraw a 
sample of the wine. If it is clear and bright 
it may be racked off into bottles. If muddy 
it must be '* fined " in the usual manner with 
^%% albumen or isinglass. 

Grape Wine. 

Gather the fruit by degrees, as it ripens, 
not picking all the fruit required at once, be- 
cause the grapes must not be over ripe or un- 
ripe, but just in a state of perfection. Every 
second day or so pick the fruit that is ready, 
and spread it in a . shady place, that the heat 
may not cause it to burst. When sufficient 
is gathered put the grapes into a tub and 
mash them with the hands. When they have 
been brought to a pulp run off the liquid 
through a tap — the tub should be furnished 
with one, about two inches from the bottom 
— into another tub, over which a cloth has 
been tied; then let the liquid run gently 
7 



through. Remove the pulp from tub No. 1, 
and subject it to a gentle pressure until the 
remainder of the juice has been extracted. 
Drain this into tub No. 2, through a cloth, 
as before. Have ready a thoroughly well 
cleaned-out cask and pour the liquid into it 
through a hair sieve, put a slate over the 
bung-hole, and leave it to ferment for about 
a fortnight. Then .rack off into another cask, 
put the slate over the bung-^ole as before 
until the fermenting process is quite oyer; 
then bung down tightly. Keep at least eight 
months in the wood before bottling. Seal 
the corks over, and keep a year more before 
use. If a sweet wine is wanted add loaf 
sugar in the proportion of 2 av. ounces to 
every pint of juice t^efore straining into the 
cask. 

Baisin Wine. 

Tartaric acid av.oz. 2 

Tannic acid av.oz. 2 

Raisins av. lb. 2>^ 

Sugar, granulated av.lb. 8 

White wine gal. 2 

Water gal. 10 

Alcohol fl.oz. 12 

Dissolve the acids and sugar in a portion 
of the water, add the raisins and wine and 
sufficient yeast to start fermentation; keep in 
a warm place, and after fermentation has 
proceeded for a day or two add the alcohol. 

Bhubarb Wine. 

Cut the unpeeled rhubarb stalks (selecting 
those only which bear fresh green leaves) 
into small cubes, and in a suitable vesssel, 
and pour on a small amount (measured) of 
water. Put on the stove and boil soft, until 
•a magma results, as for pie filling. In a 
wine press separate the juice. Now weigh 
out some sugar, allowing 6 pounds for each 
gallon of plant juice, deducting, however, 
the amount of water added, and dissolve it 
in enough water (2 pints for each 8 pounds) 
to make a concentrated syrup, and add to the 
juice. The proceedings after this are as for 
grape wine. Fill a barrel to the bung-hole, 
and in a warm place allow to ferment, re- 
placing the overflow with sweetened water. 
When, after several weeks, fermentation 
ceases, close the bung-hole and store the bar- 
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rel in a cellar. After 12 months reopen the 
barrel and allow the second fermentation to 
proceed. 

A rhubarb beverage (not fermented) may 
be prepared as follows: 

Boil some rhubarb with sugar, a pinch 
each of cinnamon and nutmeg, and a little 
each of fresh lemon juice and peel. When 
completely boiled to a pulp rub it through a 
sieve, strain and finally filter through a jelly 
bag. Bottle, cork, tie down, and stand in a 
cool, dark place. Quantities for the ingre- 
dients cannot well be given, because so much 
depends upon individual taste. This can be 
taken with either plain water, carbonated 
water, or as a syrup, and will be found re- 
freshing and healthfuL. 

Ginger Champagne. 

To manufacture, say 10 gallons, there are 
first placed 9 gallons of cold water in a cop- 
per boiler, to which are added 26 av. pounds 
of the finest raw sugar, and 13 av. ounces of 
bruised ginger. The mixture is then heated 
and allowed to boil gently for about half an 
hour, during which time the scum rising 
from the surface must be taken off. After 
this has been done, the liquid must be drawn 
off and allowed to cool, and, after the tem- 
perature has been reduced to about blood 
heat, it is placed in a cask, in which the fol- 
lowing articles have been previously put, 
namely, 6 av. pounds of raisins, cut into 
small pieces, 1 dozen of oranges, and 1 dozen 
of lemons, sliced thin. There must then be 
added to the liquid in the cask about 5 fluid- 
ounces of yeast, and the whole allowed to 
ferment. After the fermentation has ceased, 
there is added to the liquid 1 quart of diluted 
alcohol and 1 av. ounce of isinglass for the 
purpose of fining; eggs may be substituted 
for the isinglass, which, however, is prefera- 
ble. The whole is then mixed well, and the 



cask fastened up for about one month, when 
the liquid is racked off into another cask and 
bottled. 

The predominating flavor of this liquor 
will be ginger and champagne, and it is, there- 
fore, called ** ginger champagne." But the 
use of the ginger may be dispensed with 
altogether, and the quantity of oranges in- 
creased; that is, 3 dozen instead of 1 dozen. 
The drink will then be ** orange champagne." 
Or, instead of increasing the quantity of 
oranges, about three times the quantity of 
lemons may be used, in which case ** lemon 
champagne " will be the result. 

Cider Vinegar. 

A new method by which sour cider or 
other liquids of a proper character are con- 
verted into vinegar in a manner much more 
expeditious than the methods most in vogue, 
i^ as follows: First, all the casks or barrels 
are thoroughly cleansed and scalded. Boil- 
ing water is first used, and boiling vinegar 
afterwards, and the barrels are rolled about 
and left standing 3 days, to facilitate the ab- 
^rption of the vinegar by the wood. After 
this treatment, by way of preparation, the 
barrels are filled about one-third full with 
strong, pure cider vinegar, and 2 gallons of 
cider are then turned in. Two gallons of 
cider are added every eight days, until the 
barrel or cask is two-thirds full. After a 
lapse of 14 days after the adding of the last 
2 gallons of cider the process is complete, 
and as a result the entire contents of the 
cask or barrel are coijverted into vinegar. 
One-half of this is now drawn off, and the 
process of filling with cider is again con- " 
tinued. In summer the barrels should be 
left exposed to the light and heat of the sun 
while the process is being conducted, and in 
winter they should be stored where a tem- 
perature of about 80 degrees F. (27 C.) can 
be maintained. 
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The necessary or essential constituent of 
all the beverages now in such extended use 
and commonly known as "phosphates" is 
solution of acid phosphates, which may be 
prepared according to one of the* formulas 
given herewith. 

Solution of Acid Phosphates. ("Acid 
Phosphates.** — Compound Solution of 
Phosphoric Acid. — Compound Phos- 
phate Solution.) 
I. 

Bone ash av.oz. 8 

Sulphuric acid av.oz. 6 

Water fl.oz. 33 

Mix the bone ash with 8 fluidounces of 
water, add the acid previously diluted with 
16 fluidounces of water, mix thoroughly with 
a glass or porcelain stirrer, incorporate the 
remainder of the water, and set the mixture 
aside for 24 hours, agitating occasionally. 
Then transfer the mixture to a strong njuslin 
strainer, and subject to pressure, avoiding 
contact with metals, so as to extract as much 
liquid as possible. Lastly filter the liquid 
through paper. The acid used in this prepa- 
ration may be the commercial variety, pro- 
vided it is free from arsenic and of a specific 
gravity not less than 1.83. 

The vessel used in making this preparation 
must be of glass or other material not acted 
upon by the acid. ' 
II. 

Chalk, precipitated gr. 740 

Magnesia, calcined gr. 230 

Potassium carbonate, gr. 300 

Phosphoric acid, syrupy (85 per 

cent, or U. S. P.) fl.oz. 7 

Or 
Phosphoric acid (50 per cent) . . fl.oz. 12 

Water enough to make fl.oz. 32 

Mix the acid with enough water to make 
16 fluidounces, and add the chalk gradually 



and with constant stirring. When efferves- 
cence has ceased, add the magnesia in the 
same way, and then the potassium carbonate. 
Finally add the remainder of the water, stir 
well and filter. 

III. 
Sometimes the proportions in the preced- 
ing are altered as follows: 

Chalk, precipitated gr. 610 

Magnesia, calcined gr. 310 

Potassium carbonate gr. 800 

Phosphoric, acid (50 per cent). . fl.oz. 8 

Or 
Phosphoric acid, U. S. P., (85 

per cent) fl.oz. 5 

Water enough to make fl.oz. 32 

IV. 

Chalk, precipitated gr. 240 

Magnesium carbonate gr. 240 

Potassium bicarbonate gr. 240 

Phosphoric acid, syrupy, (85 

per cent, or U. S. P.) fl.oz. 4 

Or 
Phosphoric acid (50 per cent) .. fl.oz. 7 
Water enough to make fl.oz. 82 

Prepare like the preceding. 

V. 

Calcium phosphate av.oz. 1^ 

Magnesium phosphate gr. 512 

Potassium phosphate gr. 384 

Phosphoric acid, syrupy, (85 

per cent, or U. S. P.) fl.dr. 13 

Or 
Phosphoric acid (50 per cent) . . fl. dr. 22 
Water enough to make fl.oz. 82 

Mix, dissolve and filter. • 

VI. 

Calcium phosphate gr. 60 

Magnesium phosphate gr. 40 

Sodium phosphate gr. 20 

Potassium phosphate gr. 20 

~ Phosphoric acid, U. S. P fl.oz. 2 

Water enough to make fl.oz. 32 

Mix, dissolve and. filter. 
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VII. 
Some employ a solution of citric or tartaric 
acid, or dilute phosphoric acid, instead of 
the solution of acid phosphates, and there 
are in the market some so-called substitutes 
for the latter which consist usually of tartaric 
acid, sometimes of various mineral acids. 
None of these mixtures should ever be em^ 
ployed. There is less objection to the use of 
dilute phosphoric acid, as the acid phos- 
phates contain some free phosphoric acid. 

Of the above-mentioned formulas Nos. I., 
II., III. and IV. should be preferred, as 
they produce preparations almost like V. and 
VI., and at less cost. Of the four, Nos. II. 
III. and IV. are more easily and quickly pre- 
pared, but No. I. is the cheapest of all, and 
keeps better than Nos. II., III. or IV. 
Solution of Acid Phosphates with 
Iron. 
Sometimes it may be desirable to use an 
"acid phosphate" containing iron, which 
may be prepared as follows: 

Iron citrate, soluble. gr. 64 

Chalk, precipitated gr. 144 

Potassium bicarbonate gr. 72 

Sodium phosphate gr. 64 

Phosphoric acid, 50 per cent . .fl.oz. 4 

Phosphoric acid U.S. P. (85 per 
cent) fl»oz. 2>^ 

Water enough to make fl.oz. 16 

Mix the acid with enough water to make 12 
fluidounces, and gradually add the chalk, 
followed by the potassium and sodium salts, 
stirring constantly until solution is effected. 
Dissolve the iron cilrate in 4 fluidounces of 
water by the aid of heat, allow the liquid to 
cool, add to the preceding mixture, allow the 
whole to stand for several days and filter. 
Serving^ '* Phosphates." 

'* Phosphates" areserved "solid," i.e.,with- 
out foam. The proper method is to draw an 8- 
ounce glass seven-eighths full (within about f/ 
inch of the top) of carbonated water, then 
filling the glass with syrup, about 1 fluidounce, 
adding 1 or 2 fluidrams of solution of acid 
phosphates, and stirring with a spoon. The 
syrup employed must be the one corresponding 
with the "phosphate" desired, lemon syrup 
for lemon "phosphate," orange syrup for 
orange * * phosphate," etc. The ' ' phosphate " 



may be kept in a bottle and the proper quantity 
measured into a small graduate, or it may be 
kept in a bottle with a squirt top, the proper 
amount of solution to be dashed into the 
syrup. 

Any of the so-called Fruit (and other) 
"Pho^hates" may be served as indicated 
above or as given below. 
Phosphate Sjmips. 

Instead 'of using syrup and "acid phos- 
phates" as above directed, so-called phos- 
phate syrups may be used. These consist of 
syrup to^which is added the usual amount of 
flavor (fruit juice or essence) as described in 
Chapter VIII., omitting the soda foam, and 
adding 2 to 4 fluidounces of " acid phos- 
phates " to every % gallon of syrup. Lemon 
phosphate syrup, for example, would be 
made by flavoring syrup with lemon essence 
and adding the solution of acid phosphates. 

The "phosphates" most frequently de- 
manded are wild cherry, lemon and orange, 
although grape, raspberry, pineapple and 
strawberry kre also used largely. 

Fancy phosphates should be served in a 
similar manner in large (12 or 14 ounce) 
glasses, with cracked or shaved ice and 
straws, and dressing with fruit of .the same 
flavor (if a fruit phosphate). 
Almond Phosphate. (Noyeau Phos- 
phate.) 

Prepare like other " phosphates," flavoring 
with almond syrup. 

Amazon Phosphate Syrup. 

Amazon bitters fl.oz. 4 

Rose essence fl.oz. 1 

Vanilla extract fl.oz. 1 

Lemon essence fl.oz. 1 

Syrup enough to make fl.oz. 82 

Serve like the other "phosphate" syrups. 

Apricot Phosphate Syrup. 

Apricot syrup ft,oz. 24 

Peach syrup fl.oz. 4 

Orgeat syrup fl.oz. 2 

Solution of acid phosphates. .. .fl.oz. 2 

Serve as described above. 

Apricot "phosphate" may be served by 
mixing apricot syrup, solution of acid phos- 
phates and carbonated water in an 8-ounce 
glass, as described under "Serving Phos- 
phates." 
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Arabian Phosphate. 

Prepare like other ** phosphates," using 
mead syrup for flavoring. 
Banaaa Phosphate. 

Prepaa-e like other ** phosphates," using 
banana syrup for flavoring. 
Birch Phosphate. 

Prepare like other *' phosphates," using 
birch syrup for flavoring. 
Blaehl^erry Phosphate. 

Prepare like other ** phosphates," using 
blackberry syrup for flavoring. ^ 
Calisaya Phosphate Syrup. 

Elixir of cinchona fl.pz. 3 

Solution of acid phosphates fl.oz. 2 

Orange essence fl.oz. 1 

Simple syrup, U . S. P. , 

enough to make fl.oz. 32 

This preparation may be prepared stronger 
in cinchona if desired. It may be colored 
with red coloring (see Chap. IV.). A quick 
process consist? in mixing the elixir with 3 
parts of orange or blood orange syrup, and 
adding solution of acid phosphates. 

The Elixir of Cinchona used may be the 

preparation of the National Formulary known 

by this name, made according to this formula: 

Detannated tincture of cinchona. fl.oz. 2% 

Glycerin fl.oz. 2 

Simple syrup, U.S.P fl.oz. 2 

Aromatic (simple) elixir, 

enough to make fl.oz. 16 . 

Or, instead of elixir of cinchona, may be 
employed the Compound Elixir of Quinine, 
prepared as follows: 

Quinine sulphate gr. 16 

Cinchonidine sulphate .gr. 8 

Cinchonine sulphate '. gr. 8 

Aromatic elixir fl.oz. 16 

Mix, dissolve by agitation and filter. 
Instead of the alkaloidal salts mentioned 
in the jjj-eceding, a mixture of 10 grains of 
quinine sulphate and 20 grains of cinchoni- 
dine sulphate may be employed. 

Either of these mixtures should be colored 
with yi fluidounce of compound tincture of 
cudbear (see Chap. IV.) before filtering. 

Instead of the syrup given above, the fol- 
lowing may be employed: 

Rose syrup fl.oz. 9 

Cinnamon syrup fl.oz. 4 

Elixir of cinchona or compound 

elixir of quinine fl.oz. 2 

Solution of acid phosphates fl.oz. 1 



Calisaya Phosphate Syrup, New York. 

Elixir of calisaya fl.oz. 8 

Red orange syrup. fl.oz. 24 

Solution of acid phosphates fl.oz. 2 

Serve like the preceding. 

Calisaya Acid Phosphate Syrup. 

Compound tincture of cinchona. fl.oz. 3 

Tincture of cinnamon fl.oz. 3 

Tincture of vanilla fl.oz. 1 

Tincture of serpentaria fl.dr. 4 

Compound tincture of gentian . . fl.dr. 2 

Compound tincture of cardamom, fl.dr. 2 

Fluid extract of wild cherry fl.dr. 2 

Glycerin fl.oz. 2 

Solution of acid phosphates .. .fl.oz. 4 
Elixir of calisaya (from alkaloids. 

— see preceding formula) fl.oz. 12 

Oil of orange drops 24 

Simple syrup 4u fl.oz. \yi 

Claret wine ..... enough tg make gal. % 

Serve ^ to 1 fluidounce ** solid" in an 8- 
ounce glass, filling the latter with carbonated 
water. A small amount of plain syrup may 
be added if desired. 

— G. G. C. Simms, Washington, D. C. 
Calisaya -Malt Phosphate Syrup. 
(Malt Tonic Phosphate.) 

Elixir of cinchona or compound 
elixir of quinine (see Calisaya 
Phosphate Syrup) fl.oz. 3 

Malt extract fl.oz. 4 - 

Solution of acid phosphates . . .fl.oz. 2 

Red orange syrup, 

enough to make fl.oz. 32 

A small portion of the orange syrup may 
be replaced by cinnamon syrup. 

This syrup may be prepared from calisaya 
phosphate syrup by replacing a portion of 
the syrup of the latter with malt extract. 

It is to be served like other ' * phosphate ** 
syrups. 
Catawba Phosphate. 

This is to be prepared like other "phos- 
phates," using catawba syrup for flavoring. 
Celery Phosphate Syrup. 

I. 

This may be prepared by flavonng syrup 
with celery essence (see Chap. VI.) and add- 
ing about 1 fluidounce of solution of acid 
phosphates to 1 quart of this syrup. Instead 
of syrup, lemon syrup may be used. 

This "phosphate" syrup is to be served 
like others as described above. 
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Celery "phosphate " may also te served by 
making a lemon ** phosphate" in the usual 
manner, adding several dashes of celery es- 
sence contained in a squirt-top bottle, and 
stirring with a spoon. 

II. 
Or prepare a syrup as follows: 

Lemon syrup fl.oz. 6 

Orange syrup fl.oz. 8^ 

Essence of violets fl.oz. yi 

Fluid extract of celery seed fl.dr. 1 

Draw 1 fluidounce in an 8-ounce glass, 

add 2 dashes of acid phosphate, fill with 

coarse stream of carbonated water, pour from 

. one glass to another, and serve with straws. 

—Jos. J. Keller, Rochester, N. Y. 

Central Paxk Phosphate. 

Pineapple syrup fl.oz. 1 

Red orange syrup fl.oz. 1 

Solution of acid phosphates, 

about dashes 6 

Carbonated water, enough to fill 8-ounce 

glass. 
Serve "solid." 

— L. C. Hatchek, Chicago, 111. 



(Tame Cherry Phos- 



Cherry Phosphate. 

phate.) 

A chenry (not wild cherry) phosphate may 
be dispensed by serving cherry syrup made 
from cherry juice. A Cherry Phosphate Syrup 
may be prepared from cherry juice (or es- 
sence, or mixed juice and essence — see Chap. 
VIII.), solution of acid phosphates (2 to 4 
fluidounces to ^ gallon of product) and 
syrup. A richer product will be obtained by 
adding some raspberry syrup to this mixture. 

Cherry Orange Phosphate. 

This is prepared from 2 parts of orange 
syrup and 1 of wild cherry syrup, and is 
served like other "phosphates." A Cherry 
Orange Phosphate Syrup may be prepared by 
mixing the two syrups in the proportions 
above given, and adding 2 to 4 fluidounces of 
solution of acid phosphates to ^ gallon of 
syrup, omitting soda foam from the latter. 

Chocolate Phosphate. 

This is to be served like other "phos- 
phates," using chocolate syrup for flavoring. 



Claret Phosphate Syrup. 

I. 

Claret wine fl.oz. 4 

Orange essence. .^ fl.dr. 1 or 2 

Solution of acid phosphates. .. .fl.oz. 2 
Syrup enough to make fl.oz. 82 

This is to be served like other * * phosphate " 
syrups. 
II. 

Claret wine fl.oz. 8 

Solution of acid phosphates fl.oz. % 

Syrup enough to make pints 2 

Serve like othe* "phosphate" syrups, 
" solid " in 8-ounce fjlasses. 

— F. W. Kisker, Cincinnati, O. 
III. 

Claret wine fl.oz. 24 

Water fl.oz. 8 

Solution of citric acid fl.oz. 1 

Sugar av.lb. 8 

Draw \% fluidounces in an 8-ounce glass, 
fill the latter with carbonated water and 
serve "solid." 

— W. A. Bishop, Savannah, Ga. 

Coca Phosphate. 

This is to be prepared like other * * phos- 
phates," using coca syrup for flavoring. 

Coca Phosphate Syrup may be prepared by 
adding 1 fluidounce of solution of acid phos- 
phates to 15 fluidounces of coca syrup, the 
latter being prepared without soda foam. In 
dispensing serve like the preceding, but use 
no acid phosphate solution. 

Coca Egg Phosphate. 

See Chapter XI. 

Coca-Malt Phosphate Syrup. 

Malt extract, thick fl.oz. 4 

Vanilla syrup fl.oz. 4 

Rose syrup * fl.oz. 4 

Orange syrup fl.oz. 2 

Cinnamon syrup fl.oz. 2 

Solution of acid phosphates. . . .fl.oz. 2 

Coca syrup enough to make fl.oz. 82 

This is to be served like other "phos- 
phate" syrups. 

Cranberry Phosphate. 

This is to be served like other "phos- 
phates," using cranberry syrup for flavoring. 

If desired. Cranberry Phosphate Syrup may 
be used, which may be prepared by adding % 
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to 1 fluidounce of solution of acid phos- 
phates to one pint of cranberry juice, made 
without soda foam. This is to be served 
like other ** phosphate" syrups. 

This "phosphate" may be improved by 
adding a small amount of lemon syrup. 
Currant Phosphate Syrup. 

Currant syrup fl.oz. 26 

Raspberry syrup fl.oz. 4 

Solution of acid phosphates fl.oz. 2 

Serve like other "phosphate" syrups. It 
may be served also by mixing currant syrup, 
solution of acid phosphates and carbonated 
water as required. 

Egg Phosphates. 

Coca Egg Phosphate. 

Egg Sherbet Phosphate. 

See Chap. XI. 

Fruit Phosphate Syrup. 

Strawberry syrup fl.oz. 8 

Pineapple syrup fl.oz. 8 

Cherry syrup fl.oz. 7 

Pear syrup fl.oz. 7 

Solution of acid phosphates fl.oz. 2 

This is to be served like other **phos* 
phate " syrups. 
Fruit Iron Phosphate Syrup. 

Iron pyrophosphate, phosphate or 

citrate, soluble gr. 120 

Water fl.oz. 2 

Wild g^rape juice fl.oz. 8 

Orange wine fl.oz. 3 

Orange essence fl.dr. 1 

Diluted phosphoric acid . .fl.oz. 1 or 2 

Syrup enough to make fl.oz. 32 

Dissolve the iron salt in the water by the 
aid of heat and add the remaining ingredients. 
Serve like other "phosphate" s)Tups. 

Gentian Phosphate Syrup. 

Elixir of gentian fl.oz. 4 

Solution of acid phosphates fl.oz. 2 

Syrup enough to make fl.oz. 32 

The mixture may be flavored with vanilla, 
lemon or orange. It may also be made 
stronger in gentian if desired. 

Ginger Phosphate Syrup. 

Ginger essence, soluble fl.oz. 1 

Lemon essence fl.dr. 2 

Solution of acid phosphates fl.oz. 2 

Syrup enough to make fl.oz. 32 



This should be dispensed like other ' * phos- 
phate " syrups. 

This syrup may also be prepared by mix- 
ing 12 fluidounces of ginger syrup, 3 of 
lemon syrup, and 1 of solution of acid phos- 
phates. 



Ginger-Malt Phosphate Syrup. 

Malt extract . . . 
Ginger essence . 



fl.oz. 4 

fl.dr. 4 

Lemon essence fl.dr. 2 

Solution of acid phosphates. .. .fl.oz. 2 
Syrup enough to make fl.oz. 33 

Serve like other "phosphate" syrups. 
Gooseberry Phosphate. 

This is to be prepared like other "phos- 
phates," using gooseberry syrup for flavoring. 

Grape Phosphate. 

This is served like the other "phosphates," 
as described above. If a Grape Phosphate 
Syrup is desired, it may be prepared by add- 
ing 2 to 4 fluidounces of solution of acid phos- 
phates to % gallon of grape syrup, omitting 
soda foam from the latter. 

Grape (California) Phosphate Syrup^ 

Wild grape juice ' fl.oz. 6 

Raspberry juice • fl.oz. 1 

Cranberry juice fl.oz. 1 

Orange essence fl.dr. 4 

Lemon essence fl.dr. 2 

Solution of citric acid fl.dr. 4 

Syrup enough to make gal. ]i 

Serve like other "phosphate" syrups. 
— Hotel Pfister Drug Store, Milwaukee, Wis. 

Iron Phosphate Syrup. 

Iron pyrophosphate or phosphate. . gr. 40 

Water, hot. fl.oz. 1 

Glycerin fl.oz. 2 

Angostura bitters fl.oz. 1 

Syrup enough to make fl.oz. 32 

Dissolve the iron salt in the water and add 
the remaining ingredients. 

It is to be served like other "phosphate" 
syrups. 

Kola Phosphate Syrup. 

Fluid extract of kola fl.oz. 1 

Lemon essence fl.dr. 4 

Vanilla extract fl.dr. 6 

Solution of acid phosphates fl.oz. 2 

Simple syrup, U. S. P., 

enough to make fl.oz. 32 



Digitized by 



Google 



106 



MANUAL OF BEVERAGES, 



This may also be prepared as follows: 

Lemon syrup. , ,\ fl.oz. 14 

Vanilla syrup fl.oz. 18 

Solution of acid phosphates fl.oz. 2 

Fluid extract of kola fl.oz. 1 

This *' phosphate" syrup is to be served 
like others as described above. 
Kola Phosphate Tonic. 

I. 

Fluid extract of kola fl.oz. 1 

Calisaya phosphate syrup fl.oz. 10 

Ginger syrup fl.oz. 8 

Syrup enough to make fl.oz. 33 

Serve in 8-ounce or 13-ounce glasses; it 
may be served with ice. 

See also " Kola Cinch." Chap. XIV. 

II. 

Wine of kola fl.dr. 4 

Elixir of calisaya fl.oz. yi 

Solution of acid phosphates fl.dr. 1 

Ginger syrup fl.dr. 4 

Syrup fl.dr. 4 

Draw into an 8-ounce glass and fill latter 
with coarse stream of carbonated water. 
Serve "solid." 

—Hazard, Hazard & Co.. New York. N. Y. 
Eola-Coca-Malt Phosphate Syrup. 

Fluid e^^tract of kola fl.oz. 1 

Malt extract fl.oz. 4 

Solution of acid phosphates fl.oz. 2 

Elixir of calisaya fl.oz. 1 

Orange wine fl.oz. 2 

Rose essence fl.dr. 1 

Coca syrup fl.oz. 7 • 

Vanilla syrup fl.oz. 7 

Syrup enough to make fl.oz. 82 

Serve like other "phosphate" syrups. 

Kola-Malt Phosphate Syrup. 

Malt extract fl.oz. 4 

Fluid extract of kola fl.oz. 1 

Pineapple syrup fl.oz. 2 

Lemon syrup fl.oz. 2 

Solution of acid phosphates. . . .fl.oz. 2 

Vanilla syrup fl.oz. 16 

Syrup enough to make fl.oz. 32 

Serve like other " phosphate" syrups. 
Lemon Phosphate. 

This may be served in the usual way for 
** phosphates " as described above. A Lemon 
Phosphate Syrup may be prepared by adding 
the requisite quantity of solution of acid 
phosphates (2 or 4 fluidounces) to yi, gallon 
of lemon syrup (see Chap. VIII.), omitting 



soda foam from the latter. This syrup may 

be improved by adding about ^ the volume 

of pineapple syrup. 

Lime Fruit (or Juice) Phosphate 
Syrup. 

Lime juice fl.oz. 4 

Solution of acid phosphates fl.dr. 4 

Lime essence fl.dr. 2 

Syrup enough to make fl.oz. 82 

The lime essence may be replaced by 4 

fluidrams pineapple syrup. This is to be 

served like other ** phosphates." 

Malt Phosphate Syrup. 

Malt extract fl.oz. 4 

Vanilla syrup fl.oz. 8 

Syrup fl.oz. 20 

Solution of acid phosphates fl.oz. 2 

Almond .essence fl.dr. 2 to 4 

The color of the mixture may be deepened 

by the addition of caramel. 

The malt extract employed should be the 

thick variety made according to Liebig's 

process (see U. S. P. 1880, or revised edition 

of National Formulary). 

This "phosphate" is to be served like the 

others as described above. 

Malt Bitters Phosphate Syrup. 

Malt bitters fl.oz. 10 

Rose syrup fl.oz. 10 

Elixir of cinchona fl.oz. 2 

Solution of acid phosphates. .. .fl.oz. 2 
Vanilla syrup, .enough to make fl.oz. 32 
Serve like other ** phosphate " syrups. 

Malt-Cocoa Phosphate Syrup. (Malt 
Chocolate Phosphate.) 

Chocolate syrup fl.oz. 20 

Malt extract, thick fl.oz. 4 

Vanilla, syrup fl.oz. 6 

Solution of acid phosphates. .. .fl.oz. 2 
The vanilla syrup may be reduced or 

omitted and the chocolate syrup increased; 

cinhamon syrup or cinnamon essence may be 

added if desired. 

This * ' phosphate " syrup is to be dispensed 

like all others. 

Malt-Iron Phosphate Syrup. 

This may be prepared from malt phosphate 

syrup by adding to each pint of the latter 

about 15 grains of iron pyrophosphate or 

about 1 fluidram of solution of iron citro- 

chloride. 

This is to be sei-ved like malt "phosphate" 

syrup. 
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Malt Wine Phosphate Syrup. 

Malt wme ; A-oz. 8 

Simple elixir Aoz. 4 

Solution of acid phosphates fl.oz. 2 

Syrup enough to make fl.oz. 33 

Serve like other '* phosphate" syrups. 
Mint Phosphate Syrup. 

This may be prepared by adding 1 to 2 
fluidrams of peppermint essence (spirit of 
peppermint U.S.P.) to 1 quart of syrup, and 
adding 1 to 2 fluidounces of solution of acid 
phosphates. The mixture may be colored a 
pale green by adding a tincture made by 
macerating fresh (green) peppermint leaves 
with alcohol. In the absence of green mint. 
some other green coloring may be employed, 
such as tincture of grass, or solution of in- 
digo-carmine (see Chap. IV.). 

This syrup is to be served like the other 
"phosphates." 

Muscatel Phosphate. 

Muscatel wine, good quality fl.oz. yi 

Pineapple syrup fl.oz. 1 

Solution of acid phosphates, 

,......,. about dashes 6 

Carbonated water, 

enough to fill an 8-ounce glass 

Serve "solid." 

— L. C. Hatchek, Chicago, 111. 

Nadjy Phosphate Syrup. 

Red Messina orange syrup fl.oz. 6 

Lemon syrup Aoz* ^ 

Sherry wine fl-oz* ^ 

Water fl.oz. 1 

Acid phosphates fl.dr. 2 

—Campbell & Bro., Philadelphia, Pa. 

Orgeat Phosphate. 

Prepare like other "phosphates," using 
orgeat syrup for flavoring. 

Orange Phosphate. 

I. 
This may be served in the usual way for 
"phosphates," as described above. An 
orange phosphate syrup may be prepared by 
adding solution of acid phosphates (2 to 4 
fluidounces) to yi -gallon of orange syrup 
(see Chap. VIII.), omitting soda foam from 
the latter. Blood Orange Phosphate Syrup 
may be prepared in the same manner by 
using blood orange syrup. 



II. 

The following formula may also be em- 
ployed for making Orange Phosphate Syrup: 

Orange essence ^Ax. ^ to 4 

Solution of acid phosphates.fl.oz. 4 to 6 
Compound tincture of cudbear, .fl. dr. 2 
Syrup enough to make gal. ^ 

The coloring may be omitted. 

III. 

Grate the yellow portion of the rind from 
two good, juicy oranges, and triturate the 
gratings with 4 av. ounces of granulated 
sugar. Remove the white portion of the rmd 
from the fruit, add the latter to the mixed 
peel and sugar, and crush and triturate until 
all is well mixed and the juice is thoroughly 
expressed. Now place all upon the fire, add 
one-half-gallon of " soda" syrup, bring to a 
boil, add 14 fluidrams of solution of citric 
acid and strain. 

In making use great care not to grate off 
any of the white portion of the peel. 

—I. H. Fry, Chicago, 111. 

Orange Malt Phosphate Syrup. 

Malt extract, thick A-oz. 4 

Solution of acid phosphates. . . ,fl.oz. A 

Pineapple syrup A-o^. 4 

Orange wine • • A.oz. 4 

Orange syrup, .enough to make fl.oz. 6& 

Serve like other "phosphate" syrups. 
Peach Phosphate Syrup. 

Peach syrup A.oz. 26 

Orgeat syrup "Oz- J 

Solution of acid phosphates fl.oz. & 

Serve like other "phosphates." 
Pear Phosphate. 

This is to be served like other "phos- 
phates." using pear syrup for flavoring. 

Pepsin-Malt Phosphate Syrup. 

Elixir of pepsin A.oz. 4 

Malt extract, thick "oz. 4 

Orange wine A,oz. 4 

Cinnamon syrup noz. & 

Solution of acid phosphates fl.oz. & 

Orange flower water fl.oz. 1 

Red orange syrup, i « 09 
enough to make fl.oz. q& 

Serve like other "phosphate" syrups. 
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Pilgrim Phosphate Syrup. 

Cranberry juice fl.oz. 

Pineapple juice fl.oz. 

Catawba wine fl.oz. 2 

Lemon essence fl.dr. 1 

Solution of acid phosphatesfl.oz. 1 or 2 
Syrup enough to make fl.oz. 32 

Serve like other "phosphate" syrups. 

Pineapple Phosphate. 

This is to be served like other "phos- 
phates," using pineapple syrup for flavoring. 

If desired pineapple phosphate syrup may 
be employed instead of pineapple syrup and 
solution of acid phosphates added as required. 
This may be prepared like the other phosphate 
syrups and served in the same manner. 

Pineapple syrup is improved by adding 
small amounts of orange and vanilla syrups. 

Pistachio Phosphate. 

This is to be prepared like other "phos- 
phates," using pistachio syrup for flavoring. 

Plum Phosphate. 

Serve like other "phosphates," using plum 
syrup for flavoring. 

Ctuince Phosphaet. 

Prepare like other "phosphates," using 
quince syrup for flavoring. 

Raspberry Phosphate. 

This is to be served like other ' ' phos- 
phates," using raspberry syrup for flavoring. 

If Raspberry Phosphate Syrup is desired, 
it may be prepared and served like other 
"phosphate" syrups. The syrup may be 
improved by adding a few drops of rose 
essence. 

Hose-Malt Phosphate Syrup. 

Malt extract, thick fl.oz. 4 

Solution of acid phosphates. . . fl.oz. 2 

Orange wine fl.oz. 2 

Orange syrup fl.oz. 4 

Cinnamon syrup fl.oz. 2 

Rose syrup. . . .enough to make fl.oz. 32 

Serve like other "phosphate" syrups. 
Sherbet Phosphate. 

Serve likeother " phosphates," using sher- 
bet syrup for'flavoring. 



Spruce Phosphate. 

This is to be served like other "phos- 
phates," using spruce beer syrup for flavoring. 

Strawberry Phosphate. 

This is to be served like other "phos- 
phates," using strawberry syrup for flavoring. 

If Strawberry Phosphate Syrup is desired, 
it may be prepared and served as also de- 
scribed for other "phosphate " syrups. 

The syrup may be improved by adding a 
small amount of vanilla and pineapple syrups. 

Violet Phosphate. 

This is to be prepared like other * * phos- 
phates," using violet syrup for flavoring. 

Wild Cherry Phosphate Syrup. 
I. 

Wild cherry "phosphate" may be served 
in the usual manner for "phosphates," using 
wild cherry syrup for flavoring. For syrup, 
any of the formulas for wild cherry syrup in 
Chapter VIII. may be employed. A "phos- 
phate " syrup may. be made by simply adding 
2 to 4 fluidounces of solution of acid phos- 
phates to yi gallon of this syrup, and then 
drawing the latter into the glass without the 
further addition of acid solution. 

Other mixtures are used for wild cherry 
"phosphate" syrup, such as those furnished 
by the formulas which follow. Those men • 
tioned above are, however, to be preferred. 

II. 

Almond essence fl.dr. 2 

Solution of acid phosphates. .. .fl.oz. 2 
Compound tincture of cudbear. . fl.dr. 1 
Syrup enough to make fl.oz. 32 

III. 

Cherry juice, German black. .. .fl.oz. 8 
Syrupof wild cherry,U.S.P. fl.oz. 8 to 10 

Glucose syrup fl oz. 12 

Diluted phosphoric acid fl.oz. 2 

Oil of bitter almonds (deprived 
of hydrocyanic acid) drops 4 

IV. 
Oil of bitter almonds (deprived 

of hydrocyanic acid) drops 4 

Alcohol fl.dr. 2 

Diluted phosphoric acid fl.oz. 2 

Syrup fl.oz. 16 

Glucose syrup, enough to make fl.oz. 32 
Caramel sufficient to color 
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Almond essence fl.dr. 2 

German black cherry juice fl.oz. 8 

Diluted phosphoric acid fl.oz. 1 

Syrup enough to make fl.oz. 82 

VI. 

Fluid extract of wild cherry fl.oz. ]^ 

Simple elixir fl.oz. 4 

Solution of acid phosphates. . . .fl.oz. 2 
Syrup enough to make fl.oz. 32 

The simple elixir of above may be omitted 
if the so-called fluid extract of wild cherry 
for syrup be used instead of the regular fluid 
extract. 

VII. 

Fluid extract of wild cherry fl.dr. 2 

Tincture of cudbear fl.dr. 2 

Port wine fl.dr. 4 

Cognac brandy . ^ fl.dr. 4 

Solution of acid phosphates. .. .fl.oz. 2 

Syrup enough to make fl.oz. 82 

VIII. 
Wild cherry bark, coarse pow- 
der .av.oz. 2 

Solution of acid phosphates ...fl.oz: 2 

Sugar av.oz. 24 

Oil of bitter almonds (deprived 

of hydrocyanic acid) drops 2 

Alcohol fl.dr. 2 

Compound tincture of cudbear, 

Water of each, sufficient 

Warm 16 fluidounces of water just suffi- 
ciently to take the chill out of it, pour it 
upon the bark, cover the vessel closely, set 
aside for about 6 hours, agitate occasionally 
filter, add enough water through the filter to 
make the filtrate measure 16 fluidounces, in 
the latter dissolve the sugar by cold percola- 
tion, and to the syrup add the oil previously 
dissolved in the alcohol, and enough of the 
tincture to impart the requisite color. 

IX. 

Wild cherry juice fl.oz. 8 

Solution of citric acid fl dr. 14 

Almond essence (8 drops of oil 

to 1 fl.oz. of alcohol) fl. dr. 8 

Simple syrup enough to make gal. %, 

—I. H. Fry, Chicago, 111. 

X. 
Syrup of wild cherry, U.S.P. . . .fl.oz. 8 

Solution of acid phosphates fl.oz. 2 

Solution of citric acid fl.oz. 1 

Syrup enough to make gal. ^ 

Color to suit. 

— C. M. Ford, Denver, Colo. 



XI. 

Maraschino jl.oz. 8 

Cherry essence (containing 2^^ per 
cent oil of bitter almonds de- 
prived of HCN) fl.dr. Yz 

Solution of acid phosphates. .. .fl.oz. 3 

Solution of citric acid fl.oz. % 

Syrup enough to make gal. yi 

— W. M. Benton, Peoria, 111. 
XII. 
The following formuia is frequently used 
by country circus drink dispensers, cheap 
confectioners, city sidewalk merchants, etc. : 

Caramel av.oz. 1 

Red coloring fl.oz. 4 

Oil of bitter almonds fl.dr. }i, 

Alcohol fl.oz. 1 

Tartaric acid av.oz. 4 

Sugar av. lb. 9 

Water gal. 5 

The oil should be dissolved in the alcohol 
before adding to the other ingredients. 

The red coloring may be either cochineal 
coloring or tincture of cudbear (see Chap. 
IV.). 

Wild Strawberry Phosphate Syrup. 

Strawberry syrup fl.oz. 24 

Lemon syrup .- fl.oz. 5 

Syrup of wild cherry, U.S.P. ..fl.oz. 2 
Solution of acid phosphates. . . .fl.oz. 1 

Serve like other "phosphate" syrups. 

Wild Hose Phosphate Syrup. 

Rose syrup fl.oz. 25 

Syrup of wild cherry, U.S.P. . .fl.oz. 5 
Solution of acid phosphates. . . ^fl.oz. 2 

Serve like other ** phosphate" syrups. 
Lactarts. 

These are made usually like the "phos- 
phates," the only difference being that Lac- 
tart is substituted for the Solution of Acid 
Phosphates. The names would be the same 
as those of the corresponding ** phosphates." 
Among other lactart drinks mentioned in this 
work are Lactart Syrup, Lactart Sherbet 
Syrup, Egg Lactart and Lactade. 

Lactart. 

Lactart itself is a proprietary preparation 
consisting essentially of lactic acid, contain- 
ing 10 per cent of the latter. It may be 
prepared from U.S.P. lactic acid by mixing 2 
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fluidounces of the latter with 13 fluidounces 
of water. The U.S.I*, acid contains 75 per 
cent absolute acid; A weaker acid may be 
employed in its place, providing a correspond- 
ingly smaller amount of water b6 used for 
dilution. For example, 2 fluidounces of 50 
per cent acid should b6 diluted with 8 fluid- 
ounces of water (or 3 ounces with 12 ounces), 
2 fluidounces of 25 per cent acid with 3 fluid- 
ounces of water (or 6 ounces with 9 ounces), etc. 



Cream Lactarts. 

Cream lactarts are drinks served in 12- 
ounce glasses with foam, like the ** sodas," 
using 1% fluidounces of the respective 
syrup, 1 fluidounce of cream, 1 fluidram of 
lactart and enough carbonated water, coarse 
and fine streams, to fill the glass. ** Cream 
vanilla lactart," for example, would be made 
from l>i fluidounces of vanilla syrup, etc., 
as described above. 
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Serving Egg Drinlb. 

The usual manner of preparing egg drinks 
is first to crack the egg shell on a 12-ounce 
glass by striking it on the edge of the latter, 
then break the egg with both hands> so 
that the contents will fall unbroken into the 
glass, and throw the shell away. If the 
egg should happen to be spoilt, put the glass 
quickly out of the way and break a fresh 
^gg into another glass. Then add the syrup 
or syrups and solution of acid phosphates, if 
a •* phosphate" is being served, and about 
2 ounces of cracked or shaved ice, or a small 
lump of ice. Then put the shaker over the 
glass and shake thoroughly. Then set the 
whole down on the counter with the glass up, 
so the liquid is in the shaker. Now turn in 
the fine stream of carbonated water into the 
latter until about two-thirds full, and fill en- 
tirely .with the coarse stream. Pour the 
liquid from shaker to glass and back again, 
holding the shaker and glass but a few inches 
apart, and pouring rapidly, repeating three 
times, leaving the mixture in the glass at the 
last pouring. The drink may be topped 
nicely with foam by pouring the last of the 
liquid from the shaker to the glass by holding 
them some distance apart and pouring slowly. 
Finally shake a little finely-grated ' nutmeg 
upon the surface of the beverage, and it is 
ready to serve. 

The glass used in shaking must be one of 
the thick heavy kind, as the thin, light ones, 
are obviously not strong enough. 

Instead of using a shaker and glass for 
shaking, the operator may use one of the 
shakers now made with a cover. 

Some prefer to strain the drink. Strainers 
are made for this purpose. The shakers with 
covers have strainers in the latter, so that ex- 
tra strainers are not necessary. If too much 
ice is not used, a strainer is unnecessary. 



There are many who make egg drinks by 
mixing the egg, syrup, "acid phosphates," if 
latter is used, and about 2 fluidouhces of 
plain water (ice water preferred) in a shaker 
with cap, agitating thoroughly, pouring out 
through the strainer into a 12-ounce glass, 
nearly filling the latter with the coarse stream 
of carbonated water, topping with the fine 
stream and sprinkling on the nutmeg. The 
water is added for the purpose of facilitating 
agitation. Charged water cannot be used for 
this purpose. 

** Throwing" an egg drink, as it is termed, 
is to be deprecated, as it has a tendency to 
make a flat, insipid beverage. 

Eggs used for preparing drinks should be 
washed perfectly clean and dried. . 

Egg Almond. (Egg Noyeau.) 

Almond syrup fl.oz. 

Egg 1 

Cracked or shaved ice about oz. 2 

Shake well as directed above for all egg 
drinks, strain into a 12-ounce glass, nearly 
filling the latter with the coarse stream of 
carbonated water, and then filling entirely 
with the fine stream. 

Egg Ambrosia. 

Prepare like egg almond, substituting am- 
brosia syrup for the almond syrup 

Egg Apricot. 

Prepare like egg almond, substituting apri- 
cot syrup for the almond syrup. 

Egg Banana. 

Prepare like egg almond, substituting ban- 
ana syrup for the almond syrup. 

Egg Birch. (Birch Beer Egg.) 

Prepare like egg almond, substituting birch 
beer syrup for the almond syrup. 
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Egg Blackberry. 

Prepare like egg almond, substituting black- 
berry syrup for the almond syrup. 

Egg Calisaya. (Egg Calisaya Shake.) 

Lemon syrup fl.oz. 1 

Elixir of calisaya fl.oz. yi, 

Egg 1 

Cracked or shaved ice oz. 2 

Shake well as directed above for all ^%'g 
drinks, strain into a 12-ounce glass, nearly 
filling the latter with the coarse stream of 
carbonated water, and then filling entirely 
with the fine stream. 
— Gamble & Ludwig, Minneapolis, Minn. 

Egg Catawba. 

Prepare like ^%% almond, substituting 
Catawba syrup for the almond syrup. 

Egg Celery Phosphate. 

This is prepared like ^%% almond, substi- 
tuting celery phosphate syrup for the almond 
-syrup. Instead of using celery phosphate 
syrup, lemon syrup may be employed, adding 
some celery essence and solution of acid 
phosphate. 

Egg Cherry. 

Prepare like ^%% almond, substituting 
cherry syrup for the almond syrup. 

Egg Chocolate. (Egg Chocolate Shake.) 

Chocolate syrup fl.oz. 2 

Egg 1 

Cracked or shaved ice about oz. 2 

Shake as directed above. Serve in a 12- 
ounce glass, nearly filling the latter with the 
coarse stream of carbonated water, and then 
filling entirely with the fine stream. 

. A small spoonful of ice cream or plain 
cream may be added to the ^%% mixture be- 
fore agitation. 

Egg Claret. 

Prepare like ^%% almond, substituting claret 
syrup for the almond syrup. 

Egg Coffee. (Egg Coffee Shake.) 

Coffee syrup fl.oz. 1 >^ or 2 

Cream '. fl.oz. 2 or %%, 

Egg 1 

Water (spring, such as Waukesha), fl.oz. 5 
Shaved or cracked ice about oz. 2 



Shake as in making other ^%% drinks. 
Serve in a 12-ounce glass, filling the latter 
with the fine stream of carbonated water. 

This may also be prepared by omitting the 
spring water, nearly filling the glass with the 
coarse stream of carbonated water, and then 
using the fine stream. 

Egg Coffee Soda. (Soda Egg Coffee.) 

This is the same, as the preceding when 
made with carbonated water. ' 

Egg Cream. 

The syrup is made as follows: 

Crea.Ti fl.oz. 4 

Syrup fl.oz. 12 

Vanilla extract fl.dr. 1 or 2 

Yolks of 4 eggs. 

Rub cream with egg-yolks until perfectly 
smooth, then add the syrup and flavoring. 

This is to be served like a plain *'soda" 
syrup (Chap. VIII.) in a 12-ounce glass, but 
before handing over, sprinkle a little pow- 
dered spice, such as grated nutmeg, on the 
foam. 

Egg Currant. 

Prepare like t.%% almond, substituting cur- 
rant syrup for the almond syrup. 

Egg Fizz. 

This is prepared like ^^'g phosphate, add- 
ing a small spoonful of finely powdered 
sugar, and stirring when serving. Or it may 
be prepared from an ^%%^ the juice of one 
lemon, 4 teaspoonfuls of powdered sugar, 
about 2 fluidrams of cream, water alnd car- 
bonated water. 

Egg Flip, Boston. 

Egg 1* 

Coffee syrup (made from Java and 

Mocha coffees, mixed) fl.oz. 1^^ 

Cream, fresh fl.oz. 1 

Angostura bitters, imported dashes 3 

New England rum fl.dr. 2 

Shaved or cracked ice sufficient 

Shake well, strain, and add carbonated 
water to fill a 12-ounce glass; sprinkle with 
cinnamon. 
— Gamble & Ludwig, Minneapolis, Minn. 

Egg Flip, Ginger. 

Make like cherry t.%% flip, using ginger 
syrup for the cherry syrup. 
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Egg Flip, Cherry. 

Cherry syrup fl.oz 1^ 

Solution of acid jfcosphates.fl.dr. 1 or 2 

Shaved or cracked ice about oz. 2 

Egg 1 

Shake well, draw on the coarse stream of • 
soda, strain into a 12-ounce glass, nearly fill 
the latter with the coarse stream of carbon- 
ated water, fill with the fine stream, and 
sprinkle on a small amount of powdered nut- 
meg. 
Egg Flip, Orgeat. 

Make like cherry egg flip, substituting 
orgeat syrup for the cherry syrup. 
Egg Flip, Uaspbeny. 

Make like cherry ^^g flip, using raspberry 
syrup for the cherry syrup. 
Egg Foam. 

Pineapple syrup fl.oz. 2 

Cream fl.dr. 2 

Shaved or cracked ice about oz. 2 

Egg 1 

Prepare like other ^%% drinks, filling the 
glass (12-ounce) with the coarse and fine 
streams of carbonated water. 
Egg Ginger. 

Prepare like ^%% almond, substituting gin- 
ger syrup for the almond syrup. 
Egg Gooseberry. 

Prepare like ^%% almond, substituting 
gooseberry syrup for the almond syrup. 
Egrg Grape. (Grape Flip.) 
Prepare a syrup as follows: 
Grape juice (unfermented wine). fl.oz. 12 

Syrup fl.oz. 18 

Whites of 2 eggs, well beaten, 
Mix well. 
' To serve, draw 1 % ounces in an 8-ounce 
glass, fill the latter slowly with the coarse 
stream of carbonated water, and mix by stir- 
ring with a spoon. 
Egg Lactart. 

Syrup, plain fl.oz. 1 

Egg 1 

Lactart fl.dr. 1 

Shaved or cracked ice about oz. 2 

Prepare like ^gg phosphate; sprinkle on a 

small amount of nutmeg before serving. 
It may also be prepared like t,%% lemonade, 

substituting \^^ fluidrams of lactart for the 

lemon juice. 



Egg Lemonade. (Egg Lemonade Shake.) 

Juice of one large lemon. 

Sugar, powder teaspoonfuls 3 

Water, ice (spring water, like Wauke- 
sha, preferred) fl.oz- ^ 

Egg 1 

Shake as above directed for t,%z drinks. 
Serve in a 12-ounce glass, fill the latter with 
the fine stream of carbonated water, and 
sprinkle a little grated nutmeg on the foam. 

If ice water is not at hand, use the spring 
water with cracked or shaved ice. One fluid- 
ounce of lemon syrup may be used for the 
sugar above. 

This drink is sometimes called " Saratoga 
Lemonade," "Sea Breeze Lemonade," or 
"Sea Breeze Eggade." 



Egg Lemonade Soda. 

This may be prepared like the preceding, 
substituting carbonated water for the spring 
water. 
Eg^ Lime Jtiice. (Lime Juice Flip.) 

This is to be prepared like ^%% almond, 
substituting lime juice syrup for the almond 
syrup. 

The lime juice syrup may be replaced by 2 
fluidounces of lemon syrup and 1 fluidram of 
lime juice. 
Egg Milk. (Egg Milk Shake,) 

Milk (whole) floz. 3 

Water (spring, such as Waukesha) . fl. oz. 5 

Egg 1 

Sugar, powder teaspoonfuls 3 

Shaved or cracked ice glassful Yz 

Shake thoroughly and strain into a 12- 
ounce glass. Fill the latter with the fine 
stream of carbonated water and sprinkle a 
small amount of powdered nutmeg on the 
foam. 

Egg Nog, Cider. 

Vanilla syrup floz. 2 

Sweet cider fl.oz. 6 

Egg 1 

Shaved ice about oz. 3 

Shake well, put into a 12-ounce glass and 
serve with straws. 

Egg Orange. 

This is to be prepared like t.%% almond, 
substituting orange syrup for the almond 
I syrup. 
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Egg Orangeade. 

This is to be prepared like the preceding, 
using the juice of one-half orange and 3 tea- 
spoonfuls of sugar for tHe orange syrup. 

Egg Orgeat. 

This is to be prepared like e%% almond, 
substituting orgeat syrup for the almond 
syrup. 

Egg Peach. 

Prepare like ^%% almond, substituting peach 
syrup for the almond syrup. 

Egg Phosphate. (Egg Phosphate Shake.) 

Lemon or orange syrup fl.oz. 2 

Solution of acid phosphate, .fl.dr. 1 or 2 

Egg 1 

Shaved or cracked ice about oz. 2 

Shake as described, add the coarse and fine 
streams of charged water, and top the foam 
with a small amount of nutmeg. 

Instead of making the beverage with one 
syrup, a mixture of syrups may be employed, 
such as raspberry, pineapple and lemon, or 
orange and lemon, etc. If lemon syrup is 
used, the lemon flavor is accentuated by add- 
ing several drops of lemon essence. 

Instead of mixing t%%^ syrup, etc., as 
above directed, an Egg Phosphate Syrup may 
be employed.' This may be according to one 
of the following formulas: 
I. 

Lemon syrup fl.oz. 8 

Orange syrup (red or white) fl.oz. 8 

Eggs 8 

Diluted phosphoric acid or solu- 
tion of acid phosphates fl.oz. 2 

Thoroughly incorporate with an t.%% beater. 
In serving draw 1^ to 2 fluidounces in a 12- 
ounce glass, fill with carbonated water and 
sprinkle on the nutmeg. The syrup may 
first be shaken with shaved ice if preferred, 
before adding carbonated water. 
II. 

Vanilla syrup fl.oz. 8 

Strawberry syrup fl.oz. 8 

Orange wine fl.oz. 1 

Solution of acid phosphates fl.oz. 2 

Eggs 8 

Mix and serve like the preceding. Instead 
of the combinations of syrups given in these 
formulas, others may be employed, as already 
stated above. 



IIL 
Use the following syrup for adding to the 
^%% and ice. 

Sherry wine fl.oz. 8 

Diluted phosphoric acid fl.oz. 1 

Simple syrup enough to make gal. % 

— A. E. Acker, Washington, D. C. 

Egg Phosphate, Bich. 

To the regulation ^% phosphate add — ^un- 
observed — 2i tablespoonful or more of ice 
cream, shaking all the ingredients thoroughly 
before adding any water, then draw the fine 
stream of carbonated water full force. 

The resulting product, as poured from the 
shaker, has the appearance and body of an 
elegant emulsion. 

— F. O. Christensen, Chicago. 

Egg Phosphate, Special. 

Lemon syrup fl.oz. 2 

Solution of acid phosphate . dashes 2 to 3 

Egg, fresh only 1 

Ice cream a lump size of an t.%% 

Carbonated water sufficient 

It will be observed ice cream is used in- 
stead of cracked ice. The popularity of all 
my ^Z% drinks is due to the above, as ice 
weakens and takes from, while the ice cream 
adds to and improves, the drink. 

—Jos. E. Grubb, Chicago, 111. 

Egg Phosphate, Ambrosia. 

Prepare like Egg Phosphate, using ambrosia 
syrup for flavoring. 

Egg Phosphate, Coca. 

Coca phosphate syrup (Chap. 

X.) fl.oz. lyioT2 

Egg 1 

Shaved or cracked ice about oz, 2 

Shake as described above, pour into a 12- 
ounce glass, nearly fill the latter with the 
coarse stream of carbonated water, and finally 
fill with the fine stream. 

Egg Phosphate, Framboise. 

Prepare like other egg phosphates, using 
framboise syrup for flavoring. 

Egg Phosphate, Ginger. (Gingerine 
Egg Phosphate.) 
Prepare like other tgg phosphates, using 
ginger syrup, or a mixture of g^inger with a 
little lemon (or with lemon, orange and pine- 
apple) for flavoring. 
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Eggr Phosphate, Nectar. 

Prepare like other egg phosphates, using 
nectar syrup for flavoring. 

Sgg Phosphate, Raspberry. (Rasp- 
berry or Raspberryade Egg Phosphate.) 
Prepare like other ^%% phosphates, using 
raspberry syrup for flavoring. 

Eggr Sherbet, Philadelphia. 

The following syrup is used in making this 
drink: 

Sherry wine fl.oz. 6 

Solution of citric acid fl.dr. 4 

Oil of lemon drops 2 

Vanilla extract fl.dr. 1 

Simple syrup . . . .enough to make gal. 1 
— C. G. A. Lodor, Philadelphia, Pa. 

Eggr Phosphate, Strawberry. (Straw- 
berry Egg Phosphate.) 
Prepare like other ^%^ phosphates, using 
strawberry syrup for flavoring. 

Egg Phosphate Qyrup, Tutti Frutti. 

Lemon syrup fl.oz. 8 

Orange syn^p fl.oz. 4 

Vanilla syrup fl.oz. 4 

Champagne fl oz. 1 

Solution of acid phosphates fl.oz. 2 

Eggs 8 

Beat the eggs, add the other ingredients, 
mix well and strain. 

This is to be served by drawing 2>^ to 3 
fluidounces of syrup into a 12-ounce glass, 
and filling the latter with the coarse and fine 
streams of carbonated water. 

Egg Pineapple. 

Prepare like ^%% almond, substituting pine- 
apple syrup for the almond syrup. 

Egg Pistachio. 

Prepare like t,%^ almond, substituting 
pistachio syrup for the almond syrup, and 
also adding about 1 fluidram of solution of 
acid phosphates. 

Egg Plum. 

This is to be prepared like t%% almond, 
substituting plum syrup for the almond syrup. 

Egg Ctuince. 

Prepare like legg almond, substituting 
quince syrup for the almond syrup. 
8 



Egg Raspberry. (Egg Raspberryade.) 

Prepare like ^%'g almond, substituting rasp- 
berry syrup for the almond syrup. 

Egg Raspberry Vinegar. 

Prepare like t%;g almond, substituting 4 
fluidrams of raspberry vinegar and 4. tea- 
spoonfuls of sugar for the almond syrup. 

Egg Rose. 

Prepare like t^'g almond, substituting rose 
syrup for the almond syrup. 

Egg Shake, Cream. 

Orgeat syrup fl.oz. \%, 

Ice cream spoonfuls 2 

Egg 1 

Shaved or cracked ice about oz. 2 

Prepare like other t%'g drinks. 

Egg Shake, Seltzer. 

Lemon syrup fl.oz. 2}^ 

Egg 1 

Shaved or cracked ice about oz. 2 

Prepare like other ^g% drinks, filling the 
glass with seltzer water. 

Egg Shake, Vichy. 

Prepare like the preceding, using vichy 
water for the seltzer water. 

Egg Sherbet. 

Prepare like t.%% almond, substituting 
sherbet syrup for the almond syrup. 

Egg Sherbet Phosphate. 

Sherbet syrup fl.oz. 2 

Solution of acid phosphates. fl.dr. 1 or 2 

Egg 1 

Cracked or shaved ice about oz. 2 

Prepare and serve like other ^%% drinks, 
filling the glass with carbonated water. 

Egg Sour. 

This is served like ^%% phosphate, the 
only difference being in the addition of about 
1 teaspoonful or fluidram of lime juice. 

Egg Strawberry. 

Prepare like fi%% almond, . substituting 
strawberry syrup for the aUnond ^rup. 

Egg Tea. 

Prepare like ^%% almond, substituting^ tea 
syrup for the almond syrup. 
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B|rg Turqua. 

Turqua syrup fl.oz. 2 

Egg 1 

Cracked or shaved ice about oz. 2 

Prepare like other Qgg drinks. 

Egg Violet. 

Prepare like tgg almond, substituting vio- 
let syrup for the almond syrup. 

Alaska Snowball. 

Lemon syrup fl.oz. % 

Orange syrup ' fl.oz. j| 

Cream fl.oz. 1 

Eggs 2 

Shaved ice sufficient 

Mix the eggs, cream and syrups in the 
glass, put in ice to fill latter three-fourths, 
shake the whole thoroughly, strain into a 
12-ounce glass, almost fill the latter with the 
coarse stream of carbonated water, and top 
off with powdered nutmeg. 

— E. J. Sultan, New York, N. Y. 

Charlotte Busse. 

Vanilla syrup fl.oz. 1 

Cream fl.oz. 6 

Egg 1 

Finely shaved ice glassful ]4 

Shake well, as directed above for all ^gg 
drinks, and fill the glass with carbonated 
water, using the fine stream. Serve in a 12 or 
14 ounce glass with a spoon. Some grated nut- 
meg may be sprinkled on the foam. 

Cherry Bounce. 

Cherry ripe syrup fl.oz. 2 

Cream fl.oz. l^ 

Egg 1 

Angostura bitters dashes 2 

Make like ^gg phosphate. 
— Federmann & Hallar, Kansas City, Mo. 

Chocolate, Leghorn. 

Chocolate syrup fl.oz. 1 

Vanilla syrup fl.oz. % 

Egg 1 

Crushed or shaved ice about oz. 2 

Prepare like other ^gg drinks, serving in a 
12-ounce glass, using enough of the coarse 
and fine streams of carbonated water to fill 
the glass, and topping with nutmeg. 
Claret Flip. (Tacoma.) 

Claret syrup fl.oz. 2 

Lemon juice fl. dr. 2 

Egg 1 

Shaved or cracked ice about oz. 2 



Shake, strain into a 12-ounce glass, fill the 
latter with the coarse and fine streams of car- 
bonated water, and serve with grated nutmeg. 
Cleopatra. 

Orgeat syrup fl.oz, 2 

Cream about fl.oz. % 

Yolk of 1 Qgg^ 

Shaved ice about oz. 4 

Seltzer water sufficient 

Put the syrup, cream, yolk, ice, and por- 
tion of the seltzer water in an ^gg shaker, 
mix well by stirring with a spoon, strain into 
a 12-ounce glass, and fill the latter with the 
water. 
Coffee Egg Nog. 

Coffee extract fl.oz. \}i 

Sugar, powder teaspoonful I 

Egg 1 

Shaved or cracked ice glassful yi 

Milk enough to fill a 12-ounce glass 

Shake well and strain. 
Crystaline. 

Egg 1 

Sherry wine syrup fl.oz. 2 

Ice cream tablespoonfuls 1 or 2 

Cracked ice sufficient 

Shake well, strain into a 12-ounce glass, 

fill latter in usual manner with carbonated 

water, sprinkle with nutmeg or cinnamon, 

and serve with straws. 

The wine syrup is made from 1 part of 

sherry wine and 7 of syrup. 

— Crystal Pharmacy, Pittsburg, Pa. 

Glasgow Frappe. (Glasgow Flip.) 
Juice of 1 lemon 

Egg 1 

Sugar, powder tablespoonful 1 

Shaved or cracked ice about oz. 2 

Shake thoroughly, strain into a 12-ounce 

glass, and fill the latter with ginger ale. 

Ck>ldenade. 

Sugar, powder tablespoonfuls 4 

Juice of 1 lemon. 
Yolk of one Qgg, 

Shaved or cracked ice about oz. 2 

Shake well, add carbonated water from the 

coarse stream, pour from glass to shaker and 

back several times, and strain through a 

strainer into a 12-ounce glass. 

This is sometimes prepared from the yolk 

of an Qgg, Catawba syrup, lyi, fluidounces; 

cracked ice, and glassful of milk, not using 

any soda or lemon juice. Other syrups may 

be substituted for the catawba syrup. 
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Ck>lden Fizz. 

This is prepared like goldenade, but a small 
amount of ginger, either essence or syrup, is 
added. 

Jacqueminot. 

Rose syrup fl.oz. 2 

Milk , ...fl.oz. 8 

Shaved or cracked ice glassful yi^ 

White of 1 t.%<g. 

Shake well, strain into a 13-ounce glass, 
and fill the latter with the fine stream of car- 
bonated water. 

Lime Jtiice Flip. 

This may be prepared like ^<g calisaya by 
substituting lime juice for the elixir of cali- 
saya and ginger syrup for the lemon syrup. 

Nadja. 

Raspberry syrup fl.oz. 2 

Yolk of 1 ^%%^ 

Cream about fl.oz. y^ 

Shaved ice about oz. 4 

Vichy water sufficient 

Mix the syrup, ^%% yolk, cream, ice and a 
portion of the water in an ^%% shaker, mix 
well by stirring with a spoon, -strain into a 
12-ounce glass and fill the latter with vichy 
water. 

Pike's Peak. 

Orgeat syrup fl.oz. 1 

White of 1 ^^%^ 

Cream fl.oz. 2 

■ Shaved ice about oz. 4 

Shake well, strain and fill 12-ounce glass 
with coarse and fine streams of carbonated 
water, about equal proportions. 

Pink Punch. 

The following may be sold under this 
name: 

Yolks of 3 eggs, 

Milk fl.oz. 16 

Sugar av. lb. 1 

New England rum fl.oz. 1 

Tincture of cudbear or black 
raspberry juice sufficient 

Beat the egg-yolk thoroughly with the 
milk, dissolve the sugar in this mixture by 
stirring, then add the rum slowly with con- 
stant stirring, strain through cheese cloth and 
color pink with the cudbear tincture or black 
raspberry juice; 2 fluidrams of vanilla ex- 
tract may be added. 



This syrup does not keep well and should 
be frequently renewed. 

This may be served like ordinary **soda'' 
in a 12-ounce glass by drawing 2 fluidounces 
of the syrup in the latter, turning on the fine 
stream of charged water for a moment, then 
filling the glass three-fourths with the coarse 
stream, and finally topping off with the fine 
stream. 

— Frank Edel, Des Moines, Iowa. 

Prairie Oyster. 

Draw about 2 fluidounces of carbonated 
water in an 8-ounce glass, break in an t.%%^ 
and season with salt, pepper and lemon juice, 
and serve without breaking the yolk. In 
serving, also give a glass of plain *'soda" or 
seltzer water. 
Clueen Charlotte. 

Claret syrup fl.oz. 1 J^ 

Orgeat syrup fl.oz. |^ 

Cream fl.oz. ^ 

Egg 1 

Shaved or cracked ice about oz. 2 

Prepare like other ^%% drinks, serving with 
whipped cream. 
Ctueen's Favorite. 

Pineapple syrup fl.oz. ^ 

Raspberry syrup fl.oz. % 

Vanilla syrup fl.oz. % 

Egg 1 

Shaved or cracked ice glassful % 

Milk nearly to fill glass 

Shake well, strain into a 12-ounce glass, 
fill llie latter with the fine stream of carbon- 
ated water, and sprinkle a small amount of 
nutmeg on the foam. 
Baspberry Punch. 

Raspberry syrup fl.oz. 2 

Orange syrup fl.oz. ^ 

Egg 1 

Shaved or cracked ice about oz. 2 

Milk enough to fill a 12-ounce glass 

Shake well, strain, fill the glass with the 
fine stream of carbonated water and sprinkle 
on the foam a small amount of grated nutmeg. 
Boyal Cabinet. 

Catawba syrup fl.oz. 1 

Or 

^ Pineapple syrup fl.oz. 1 

Orange syrup fl.oz. 1 ** 

Or 

Raspberry syrup fl.oz. 1 

Cream about fl.oz. % 

Cracked or shaved ice about oz. 2 

1 
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Prepare and serve as in making egg phos- 
phate, filling the glass with the coarse and 
fine streams of carbonated water. 

Boyal Flip. 

Vanilla syrup fl.oz. ^ 

Pineapple syrup fl.oz. ^ 

Raspberry syrup fl.oz. % 

Egg 1 

Ice cream spoonful 1 

Shaved or cracked ice about oz. 2 

Mix by agitation, strain into a 12-ounce 
glass, nearly fill the latter with the coarse 
stream of carbonated water, and then fill en- 
tirely with the fine stream. 

Bum Punch. 

"Pink Punch" without coloring may be 
disperfsed under this name. 

— Frank Edel, Des Moines, Iowa. 

Silverade. 

Prepare like goldenade, substituting the 
white of the q%% for the yolk. 

Silver Fizz. 

This is prepared like silverade, a small 
amount of ginger, either essence or syrup, 
being added. 



Sunset Sizzle. 

Sarsaparilla syrup fl.oz. 2 

Anjfostura bitters about fl.dr. 1 

Yolk of 1 ^^'gy 

Shaved or cracked ice about oz. 2 

Prepare like other t.%'g drinks. 

WMte fountain. 

Orange syrup fl.oz. 2 

Cream fl.oz. 3 

White of 1 t.%%^ 

Shaved or cracked ice glassful yi, 

Shake well, strain into a 12-ounce glass and 
fill the latter with the fine stream of carbon- 
ated water. 

White Plush. 

Catawba syrup. fl.oz. 1 

White of 1 t,%%^ 

Shaved or cracked ice glassful yi, 

Milk enough to fill the glass 

Shake well, strain into a 12-ounce glasi 
and serve with whipped cream and a spoon. 

Zozia Fizz. 

Zozia syrup fl.oz. 2 

Cream fl.oz. % 

Egg 1 

Cracked or shaved ice about oz. 2 

Prepare like other t%% drinks, sprinkling 
on a small amount of grated nutmeg. 
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Senring of <<Ades." 

The different fruit **ades"— lime, lemon, 
orange, etc. — are served "solid" inl2-ounce 
glasses, with or without straws. The juice of 
the fruit is agitated with sugar or syrup, cracked 
or shaved ice, and some water in a shaker, 
and then strained into the glass, the latter 
being filled with water. If the water used 
is one containing carbonic acid gas like car- 
bonated or soda water or seltzer water, the 
mixture must not be agitated in the closed 
shaker, but should be incorporated by beating 
or stirring in the shaker with a spoon. 

The fruit used in making "ades" should be 
large and well flavored and be washed per- 
fectly clean and dried before using for pre- 
paring beverages. 

Lemonade, Plain. 

Juice of one lemon. 

Sugar, powder teaspoonfuls 4 

Water, plain about fl.oz. 6 

Cracked or shaved ice about oz. 2 

Agitate thoroughly in a shaker, strain into 
a 12-ounce glass, fill the latter with plain 
water, and stir with a spoon. 

Lemonade, ApoUinaris. 

Prepare like plain lemonade, substituting 
Apollinaris water for the plain water. 

Lemonade, Champagne. 

See ** Lemon Champagne Syrup." 

Lemonade, Claret. 

Prepare like soda lemonade, using 2 fluid- 
ounces of claret syrup for sweete ling instead 
of powdered sugar. 

Lemonade, ISgg. 

See Chapter XI. 



Lemonade, Fruit. 

Juice of %, lemon. 
Juice of % orange. 

Pineapple juice fl.dr. 2 

Sugar, powder teaspoonfuls 4 

Finely shaved ice glassful % 

Agitate thoroughly in a shaker, strain into 
a 12-ounce glass, and fill with either plain or 
carbonated water. 

Lemonade, Milk. 

Juice of 1 lemon. 

Sugar teaspoonfuls 4 

Milk fl.oz. \%, 

Sherry wine fl.oz. % 

Shaved ice about oz. %. 

Water, enough to fill an 8-ounce glass. 

Mix well by agitation, strain, and fill glass 
with water. 

Lemonade, Rose Bud. 

Make a syrup as follows: 

Rose essence fl.oz. 1 

Cochineal color fl.dr. 2 

Solution of citric acid fl.oz. 1 

Syrup enough to make fl.oz. 82 

Serve solid by drawing in an 8-ounce glass 
seven-eighths full of carbonated water from 
the coarse stream, adding one fluidounce of 
the syrup and stirring with a spoon. 

Lemonade, Seltzer. (Lemonade Seltzer.) 

Juice of one lemon, 

Sugar, powder teaspoonfuls 4 

Cracked or shaved ice glassful J^ 

Seltzer water about fl.oz. 4 

Stir vigorously in a shaker with a spobn, 
strain into a 12-ounce glass, fill the latter 
slowly with the seltzer water and stir with a 
spoon. 

Lemonade, Soda. (Lemonade Soda.) 

Prepare like Seltzer Lemonade, substitut- 
ing plain carbonated water for the seltzer 
water. 
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Lemonade, Soda Egg. 

See Chapter XI. 
Lemonade, Strawberry. 

Prepare like plain lemonade, using 2 fluid- 
ounces of strawberry syrup for sweetening 
instead of powdered sugar. 

Lemonade, Tea. 

Prepare like plain lemonade, substituting 
cold tea for the water of the latter. 

Lemonade, Tokay. 

Lemonade, Victoria. 

Lemonade, Vienna Garden. 

See corresponding syrups in Chapter VIII. 
Lemonade, Waukesha. 

This is made like other lemonades, Wau- 
kesha water being used. 

Lemonade, Wine. 

Tartaric acid gr. 75 

Alcohol fl.oz. 1 

Syrup of orange flowers fl.oz. 1^ 

Sherry wine fl.oz. 8 

Distilled water fl.oz. 23 

Mix the liquids and dissolve the tartaric 
acid, filter into three 12-ounce bottles, to 
each of which add 30 grains of bicarbonate 
of soda, cork quickly and secure the cork 
with a string before shaking. The alcohol 
may be replaced by cognac, if a finer prepa- 
ration is wanted. 

Lactade. 

One fluidounce lactart syrup served * 'solid" 
in 8-ounce glasses, with carbonated water, 
may be dispensed under this name. 

Limeade. (Lime Lemonade.) 

Squeeze the juice from half a lime into a 
12-ounce glass, put in the rind, add 2 fluid- 
ounces of plain syrup (or lemon syrup), 
nearly fill the glass with shaved or cracked 
ice, add some carbonated water from the 
coarse stream, mix by pouring from the glass 
to strainer and back several times, finally 
strain into the glass, and serve with straws. 

A whole lime may be employed, the rind 
omitted, and served with sugar or lemon 
syrup, some cracked ice, ** soda" water, and 
straws^ 



Limeade may also be prepared from lime 
juice, but the former method is to be pre- 
ferred. 

Lime juice may also be served (* ' solid ") 
in mineral water glasses with syrup and car- 
bonated water. 

Orangeade. (Orange Lemonade.) 

This is made like plain lemonade, substi- 
tuting orange for the lemon. A small 
amount of lemon juice may be added if not 
thought sour enough. It is served also like 
lemonade. 

It may also be prepared from 1 fluidounce 
of orange and 1 fluidram of lemon juice; 
fill ?in 8-ounce glass with the coarse stream 
of carbonated water, and stir with a spoon. 

Coffeeade. 

Serve iced coffee for this. See "Coffee 
Syrup," Chapter VIII. 

Gingerade. 

Serve ginger syrup ** solid" with carbon- 
ated water in 8-ounce glasses, adding a small 
amount of lime juice. 

Kola^Ade. 

Make a syrup as follows: 

Fluid extract of kola fl.dr. 2 

Vanilla extract « . fl.oz. 1 

Syrup. enough to make fl.oz. 32 

Serve 1 fluidounce "solid" with enough 

carbonated water to fill an 8-ounce glass. 
— R. N. Girling, Holmesville, Miss. 

Phosph-Ade. 

Prepare a syrup as follows: 

Vanilla extract fl.oz. y^ 

Solution of acid phosphates fl.oz. 2 

Syrup enough to make fl.oz. 32 

Serve 1 fluidounce "solid" with enough 

carbonated water to fill an 8-ounce glass. 
— R. N. Girling, Holmesville, Miss. 

Phosphorade. 

Prepare a syrup as follows: 

Solution of acid phosphates fl.oz. 1 

Phosphoric acid, syrupy, or 85 % . fl. dr. \% 

Orange flower water fl.oz. 4 

Water fl.oz. 8 

Syrup fl.oz. 20 

Serve 1 fluidounce "solid" with enough 
carbonated water to fill an 8-ounce glass. 
— Andrew Blair & Co., Philadelphia, Pa. 
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Ade, Golden. 

See " Goldenade," Chap. XI. 
Ade, Silver. 

See *'Silverade," Chap. XI. 
Fruit Juice Shakes. 

These may be prepared like lemonade or 
orangeade by putting about 2 fluidounces of 
juice into a 13-ounce glass, adding about 4 
ounces of shaved or cracked ice, and about 3 
teaspoonfuls of sugar, agitating thoroughly 
in a shaker, straining, and filling the glass 
with water, or serving in the glass with 
straws, without straining. 

If raspberry juice be employed the bever- 
age would properly be called Raspberryade; 
if strawberry juice be used, Strawberry- 
ade; pineapple juice, Pineappleade; cran- 
berry juice, Cranberryade, etc. 
^.<ljemonade Powder or Sugar. (Dry 
Lemonade.) 

Lemon essence fl.dr. 4 

Tartaric acid av.oz. ^ 

Sugar powder av.oz. 8 

This mixture may be used for preparing 
artificial lemonade (by adding to cold water) 
when it is not convenient to have lemons, as 
in camping out in the woods, during sea 
voyages, etc. 

If an effervescent powder is wanted, X ^^' 
ounce of sodium bicarbonate should be added 
to the above. 

Citric acid may be substituted for the tar- 
taric acid in the above. 



Lemonade Tablets or Bonbons. 

Lemon essence fl.dr. ^ 

Tartaric acid av.oz. 1 

Sodium bicarbonate av.oz. % 

Sugar, powder av.oz. 8 

Alcohol fl.oz- 2 

Reduce the solids to fine powder, mixing 
well, incorporate the oil and alcohol, and 
press the mass into candy molds, the latter 
being previously oiled with cacao butter. 

The tablets should weigh approximately J^ 
av. ounce. After forming into molds they 
should be dried in a drying room or chamber, 
or near a warm stove. As they fall to pieces 
readily they should be wrapped in tin foil or 
waxed paper. 

They may be used like lemonade powder 
for making lemonade, by dissolving a tablet 
in a glassful of cold water. 

Citric acid may be substituted for tartaric 
acid in the above. 

Orangeade Powder or Sugar. (Dry 
Orangeade.) 

Orange essence fl.dr. 4 

Tartaric acid gr. 130 

Sugar, powder av.oz. 8 

Sixty grains of sodium bicarbonate may be 
added to this mixture. It is to be used like 
lemonade powder. 

Citric acid may be substituted for tartaric 
acid in the above. 
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CHAPTER XIII. 

CREAM AND MILK DRINKS. 



Milk and cream used at the soda counter 
must be kept cool by keeping the container 
on ice. Only the very best quality obtain- 
able of each should be employed, and a fresh 
supply should be obtained at least once a 
day. If a good quality of cream is not ob- 
tainable the following may be employed: 

Artificial Cream. 

Good milk quarts 2 

Com starch av.oz. 1 

Egg 1 

Rub the starch with about one-half of the 
milk' to a smooth paste, heat cautiously to 
dissolve the starch, add the egg previously 
thoroughly incorporated with the remainder 
of the milk, and strain. 

Milk and cream retainers should be 
cleaned with water and sodium bicarbon- 
ate. If bottles are used as containers they 
may be cleaned by agitation with a small 
amount of water and sodium bicarbonate and 
some scraps of paper. 

Other drinks containing cream, besides 
those enumerated in this chapter, ar& 
*' sodas" made with the cream syrups in 
Chapter VIII., such as chocolate cream, 
cofiFee cream, vanilla cream, nectar cream, 
hickory-nut cream, and walnut-cream syrups. 

Charlotte Busse. 
See Chapter XI. 
Cbocolate Milk Shake. 

Prepare like ** Milk Shake," flavoring with 
chocolate syrup only. 

Chocolate Bouche. (Chocolate Boushea.) 

Chocolate syrup. . i fl.oz. 2 or 2}4 

Shaved or cracked ice glassful J^ 

Milk enough to fill a 12-ounce glass 

Shake well, strain, and top with whipped 
cream. 



Clam-Juice Soda. 

Clam juice fl.oz. 1)4 

Milk, cold fl.oz. 2 

Carbonated water, coarse stream, 

suflicient to fill an 8-ounce glass 

Add a pinch of salt and a small amount of 
powdered white pepper to each glass. 

Clam Horn. 

This is like the succeeding, plain water 
being substituted for the carbonated water; 
season with salt and pepper. 

Coffee Bouche. (Coffee Boushea.) 

Coffee extract fl.oz. 1}^ 

Sugar, powder tablespoonful 1 

Shaved or cracked ice glassful }i 

Milk enough to fill a 12-ounce glass 

Shake well, strain, and top with whipped 
cream. 

Columbine. 

Prepare a syrup as follows: 

Condensed milk, Eagle can 1 

Rye whisky fl.oz. 8 

Syrup. .'. enough to make gal. }i 

Draw 1 fluidounce into an 8-ounce glass, 
and fill with carbonated water, using the fine 
stream. Serve with straws. 

—Jos. J. Keller, Rochester, N. Y. 

Creamed Orange. 

Vanilla syrup fl.oz. 1}4 

Shaved ice about tablespoonful 1 

Orange pulp tablespoonfuls 1 to 2 

Cream, or whipped cream, latter pre- 
ferred oz. 1 

Draw above into a 12-ounce glass, and fill 
latter with fine stream of carbonated water. 
Serve with a spoon. 
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Oreme de Chocolate. 

Chocolate syrup fl.oz. 1>^ 

Cream fl.oz. 2 

Shaved ice glassful % 

Fill 12-ounce glass with milk, shake the 
whole, strain, and top with whipped cream. 

Cream Shake. 

This is prepared like milk shake, one-half 
of the milk being replaced by cream. 

Cream Shake, Banana. 

Banana syrup fl.oz. 2 

Cream fl.oz. 8 

Shaved or cracked ice glassful % 

Shake well, strain into a 12-ounce glass, 
add a few pieces of banana, fill the glass with 
the fine stream of carbonated water, and 
serve with spoon and straws. 

Egg Milk Shake. 

See **Egg Milk," Chapter XI. 

Flowing Stream. 

Catawba syrup fl.oz. 1 

Orgeat syrup fl.oz. |^ 

Shaved ice glassful % 

Milk. . . . enough to fill a 12-ounce glass 

Shake well, strain, and top off with grated 
nutmeg when serving. 

Frozen Cream. 

This is to be prepared like cream shake, 
using very finely shaved ice, leaving the lat- 
ter in the glass, and serving with a spoon. 
Some dispensers put in a spoonful of ice 
cream or top with whipped cream. 

Fruit Chocolate. 

Make a s)rrup as follows: 

Strawberry syrup fl.oz. 10 

Vanilla syrup fl.oz. 10 

Raspberry syrup fl.oz. 8 

Chocolate syrup fl.oz. 4 

In serving draw 2 fluidounces of this syrup 
into a 12-ounce glass, add 1 or 2 fluidounces 
of cream, nearly fill the glass with the coarse 
stream of carbonated water, and then top 
with the fine stream. 



Oinger Pu£f. 



1 



% 



1 



Ginger syrup .fl.oz. 

Lemon syrup '.fl.oz. 

Cream syrup fl.oz. 

Whipped cream spoonful 

Half fill 12-ounce glass with carbonated 
water, using both coarse and fine streams, 
and then fill with ginger ale on draught. 

Ice Cream Shake. 

This is the name sometimes given to 
** Frozen Cream" when served with the ice 
cream. 

Jacqueminot. 

See Chapter XI. 

Ladies' Favorite. 

Cream pint 1 

Syrup pints 2 

Vanilla extract fl.dr. 2 

Strawberry extract fl.dr. 1 

Serve by drawing 2 fluidounces in a 12- 
ounce glass, fill the latter about one-half 
with the coarse stream of carbonated water, 
and then fill entirely with the fine stream. 

Milk Shake. 

I. Put about 4 ounces of shaved ice into 
a thick 12-ounce glass, add 1 fluidounce of 
vanilla syrup, fill the glass with milk, and 
agitate the whole thoroughly. The shaking 
may be done in a special machine known as 
a **milk shaker," or by means of a small 
hand shaker like that used for making t.%% 
drinks. Then strain into another glass and 
serve. Shake on some powdered nutmeg if 
desired. 

Another syrup (e. g. , chocolate) might be 
substituted for the vanilla syrup, but such 
syrup should never be acid, as it will curdle 
the milk. 

II. 

Shaved or cracked ice glassful }i 

Vanilla syrup fl.oz. 1 

Pineapple syrup fl.oz. 1 

Milk enough to fill glass 

Prepare and serve like the preceding. 

III. 

Milk glassful \i 

Vanilla syrup fl.oz. \% or 2 

Shaved ice * . .enough to fill glass 
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Shake like the preceding until ice is nearly 
or all melted, fill the glass with the coarse 
stream of carbonated water, and strain, or 
serve with two straws. 

This drink is made richer by the addition 
of some cream to the milk. 

Milk Lemonade. 
See Chapter XH. 

Mint and Milk. 

Mint syrup fl.oz. \%, 

Angostura bitters fl.dr. ^ 

Milk fl.oz. 3 

Carbonated water, coarse stream, 

enough to fill 8-ounce glass 

Serve ** solid." 

Moorish Sherbet. 

Strawberry syrup fl.oz. }(, 

Pineapple syrup fl.oz. ^ 

Vanilla syrup fl.oz. ^ 

Shaved ice about glassful ^ 

Milk enough to fill the glass 

Mix in a 12-ounce glass, shake well, as 
directed for milk shake, fill with carbonated 
water from the fine stream and serve with 
straws. 

Instead of drawing three syrups as above 
directed, nectar syrup made by formula No. 
I. may be employed, or for that matter any 
nectar or sherbet syrup may be used. 

Mountain Pink. 

To serve this prepare mountain pink syrup 
as follows: 

Vanilla extract fl.oz. |^ 

Lemon essence fl.oz. %, 

Pineapple juice fl.oz. 2 

Sugar, granulated av.lb. 2^ 

Cream .pints 2 

Egg 1 

Sodium bicarbonate gr. 60 

Tincture of cudbear or cochineal 

coloring. sufficient to give a pink color 

Mix well. The sodium bicarbonate is 
added to neutralize the acid of the pineapple 
juice. 

In serving, shave ice into a glass until 
two-thirds full, then add syrup and soda 
water, shave more ice on the drink, and serve 
with spoon. 



Mountain Cream. 

Prepare a syrup as follows: 

Cream fl.oz. 8 

Red orange syrup fl.oz. 8 

Peach syrup fl.oz." 2 

"anilla syrup.. enough to make fl.oz. 32 

To serve, draw 1 fluidounce into a 12- 
ounce glass, fill latter one-half with the 
coarse stream of carbonated water, and then 
fill with the fine stream. 

Nectar and Cream. 

Prepare like Mountain Pink, omitting the 
pineapple juice, sodium bicarbonate, and 
color. 

Serve like Mountain Pink. 

Peaches and Cream. 

Peach syrup fl.oz. 1 

Cream fl.oz. ^ 

Draw into an 8-ounce glass, fill the latter 
with very finely shaved ice, add carbonated 
water, mix well, and serve with a spoon. 
Whipped cream may be used for the plain 
cream. 

Pineapple and Cream. 

Peel a pineapple, cut the fruit lengthwise 
in thin slices into a pan and cover with gran- 
ulated sugar, using about as much of the 
latter as there is fruit, and mash all up fine 
with a wooden masher until the sugar is 
nearly dissolved. Add about twice as much 
simple syrup and put on the counter in a 
covered glass bowl. Coloring or foam or 
acid of any kind should be omitted. 

To serve use the crushed fruit syrup, about 
2 ounces in a 12-ounce glass, and draw on 
the carbonated water, coarse stream, three- 
fourths of the glass full, then add cream 
enough to fill the glass, and stir with a spoon, 
leaving the spoon in the glass. 

dueen's Favorite. 

See Chapter XI. 

Seltzer and Milk. 

Put about 3 fluidounces of milk into an 8- 
ounce glass, fill the latter with seltzer water, 
mix by stirring with a spoon, and serve 
* ' solid " 
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Soda Crusta. 

Peach syrup fl.oz. 2 

Cream fl.oz. 1 

Whipped cream spoonfuls 2 

Serve in a 12-ounce glass, filling the latter 
with the coarse stream of carbonated water. 

Strawberry Pu£f. 

Prepare a syrup as follows: 

Cream fl.oz. 8 

Water fl.oz. 8 

Sugar av.oz. 16 

Strawberry juice fl.oz. 2 

Vanilla extract fl.dr. 1 

Mix apd dissolve the sugar by stirring. 
Pour into a punch bowl and cover with 
whipped cream (see Chapter XVIII.); drop a 
few strawberries on the latter. 



In serving, draw 2 fluidounces of this 
syrup in a 12-ounce glass, fill the latter with 
the fine stream of carbonated water, and top 
off with whipped cream and a strawberry. 

Vanilla Milk Shake. 

Serve like "Milk Shake," flavoring with 
vanilla syrup only. 

Vichy and Milk. 

Draw about 5 fluidounces of vichy water 
into an 8-ounce glass, fill with milk, and stir, 
serving " solid." 

White Mountain. 
See Chapter XI. 
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This chapter presents a collection of 
formulas for fancy soda drinks which could 
not conveniently be included in any of the 
previous chapters. All the fancy soda water 
drinks in this work are therefore included in 
Chapters VIII. to XIV. 

Almolid Sponge. 

Ice cream, plain large spoonful 1 

Orgeat syrup fl.oz. 1 

Draw into a 12-ounce glass, fill latter with 
coarse stream of carbonated water, top with 
whipped cream, and serve with a spoon. 

This may ^So be prepared by drawing the 
same amount of orgeat sjrrup into a mixing 
glass, adding a little strawberry syrup, half 
filling the glass with cracked ice, then filling 
the glass with milk, agitating thoroughly, 
straining into a 12-ounce glass, holding the 
shaker high so as to have a nice foam on the 
drink, and sprinkling on a small amount of 
powdered nutmeg. 

Ambrosia Frappe. 

Juice of }i lime, 
Ambrosia syrup, No. IV. pre- 
ferred fl.oz. 1 

Shaved ice glassful yi 

Mix in a 12-ounce glass, shake vigorously, 
fill the gla^s with the coarse stream of car- 
bonated water, and serve with straws. 

Amycose. 

Orange syrup fl.oz. 2 

Raspberry juice fl.oz. 1 

Juice of yi orange, 

Shaved ice glassful }i 

Draw into a 12-ounce glass, shake well, fill 
the glass with the coarse stream of carbon- 
ated water, mix by stirring with a spoon, add 
a slice of orange or a small quantity of 
crushed pineapple, and serve with two 
straws. 



Arctic Freeze. 

Orgeat syrup fl.oz, 2 

Shaved ice glassful }( 

Ice cream spoonfuls 3 

Mix well in a 12-ounce glass, fill the latter 

mth. the coarse stream of carbonated water, 

and mix again. 

Arctic Sherbet. 

Prepare a sherbet syrup as follows: 

Pineapple syrup fl.oz. 10 

Strawberry syrup fl.oz. 10 

Vanilla syrup fl.oz, 10 

Orange essence fl.dr. 2 to 8 

Solution of citric aicid fl.oz. ^ 

Serve by filling a large mineral water 
glass (10 or 12 ounce) one-third with shaved 
ice, add \% fluidounces of the above sjrrup, 
fill the glass with the coarse stream of car- 
bonated water, stir well, and serve with 
straws. 

Asepsin. 

Prepare a syrup as follows: 

Pepsin, pure scales. gr. 60 

Solution of acid phosphates. .. .fl.dr. 1 

Water fl.oz. 2 

Vanilla syrup pint 1 

Raspberry syrup '. 

enough to make pints *2 

Dissolve the pepsin in the acid solution 
mixed with the water, and add the remaining 
ingredients. 

Serve * * solid " in 8-ounce glasses like the 
"phosphates." 

Bowler's Favorite. 

Prepare a sjrrup as follows: 

Wild grape juice fl.oz. 3 

Strawberry syrup fl.oz. 16 

Fluid extract of kola fl.oz. % 

Solution of acid phosphates fl.oz. 

Syrup enough to make gal. 

Soda foam sufficient 

— F. W. Kisker, Cincinnati, O, 
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Burg^uxidy Punch. 

Burgundy wine fl.oz. 3 

Syrup of orange fl.oz. 1 

Fill a 13-ounce glass with crushed ice, and 

draw coarse stream of soda water ta fill glass. 

Decorate with slice each of pineapple and 

orange. Serve with straws. 

— T. P. Taylor & Co., Louisville, Ky. 

Cherry Bloom. 

Prepare a s)rrup as follows: 

Cherry essence fl.dr. \)i 

Strawberry essence fl.dr. Ji 

Vanilla extract fl.dr. 2 

Solution of citric acid fl.dr. 1 

Syrup , fl.oz. 32 

Cochineal color, sufficient to give red color 
Use \%, fluidounces of this S)rrup to a 12- 
bunce glass, fill the latter with finely shaved 
ice, and then fill with carbonated water, stir- 
ring well and serving with straws. 

— I. L. Lyons & Co., New Orleans, La. 
Cherry CocktaiL (Cherry Sangaree.) 

Cherry juice fl.oz. 1 

Lemon juice fl.dr. 2 

Angostura bitters fl.dr. 1 

Sugar teaspoonful 1 

Shaved ice glassful % 

Draw on 2 fluidounces of carbonated water, 
mix, strain with a long, fine stream into a 
cocktail glass with a cherry in it; twist a 
piece of lemon rind over the drink and serve. 
The lemon juice, cherry and lemon rind 
are frequently omitted. 
Cherry Fizz. 

Cherry syrup fl.oz. 1^ 

Lemon juice fl.dr. 1 or 2 

Draw into a mixing glass, fill latter at least 
half full of shaved or cracked ice, stir well, 
strain into a fancy glass which has previously 
been filled about one-third full of finely- 
shaved ice, add a very little sodium bicarbon- 
ate on the end of a spoon, stir well, and add a 
slice of orange or lemon or a cherry and orange. 
Cherry Hip. 

Prepare a syrup as follows; 

Fluid extract of wild cherry fl.oz. 1 

Jamaica rum fl.oz. 1 

Solution of citric acid fl.oz. 1 

Red coloring sufficient 

Syrup enough to make gal. ^ 

Serve! fluidounce ** solid," with enough 
carbonated water to fill an 8-ounce glass. 
— E. W. Gray, Cincinnati, O. 



Cherry Maze. 

Cherry juice fl.oz. 1 

Shaved ice glassful % 

Angostura bitters fl.dr. \yi 

Carbonated water, coarse stream, to fill 

glass. 
Serve "solid" in an 8-ounce glass. 

Chocolate Koir. 

Chocolate syrup fl.oz. 2 

Water, ice, plain glassful % 

Ice cream spoonfuls 8 

Mix in a 12-ounce glass, fill the latter with 

the coarse stream of carbonated water, and 

serve with a spoon. 

Cinisaya. 

Prepare a syrup as follows: 
Detannated tincture of cinchona, 

N.F fl.oz. 3 

Vanilla extract fl.oz. 1 

Orange essence fl.dr. 2 

Alcohol fl.oz. 3 

Water fl.oz. 6 

Simple syrup fl.oz. 3 

Lemon syrup . .enough to make fl.oz. 32 
Mix the first five ingredients, filter through 
a small amount of purified talcum if neces- 
sary to clarify, wash the filter with a little 
water, and to the filtrate add the remaining 
iQgredients and color red. 

Serve * * solid " in an 8-ounce glass like the 
"phosphates." 
Claret Cup. 

Claret syrup fl.oz. 2 

Shaved ice glassful }i 

Draw into a 12-ounce glass, add a slice of 
lemon, fill with the coarse stream of carbon- 
ated water, stir with a spoon and serve with 
straws. 

Claret Punch. 

Claret syrup fl.oz. \)i, 

One slice of orange. 

One slice of lemon. 

Shaved ice glassful % 

Put in a 12-ounce glass, fill with the coarse 
stream of carbonated water, stir well, deco- 
rate with fruit and serve with straws. 

Clarine. 

Claret syrup fl.oz. ^ 

Catawba syrup .^ . . . fl.oz. % 

Solution of acid {^losphates. ... .fl.dr. 1 
Serve like the "phosphates" using the 
above syrups for flavoring. 
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Coffee Frappe. 

Water ice, plain glassful % 

Coffee syrup fl.oz. 1>| 

Cream syrup fl.oz. }4, 

Draw into a 12-ounce glass, fill the latter 

with the coarse stream of carbonated water, 

stir well, and serve with a spoon. 

Coffee Punch. 

Malted milk coffee syrup fl.oz. 2 

Shaved ice glassful % 

Milk fl.oz. Yz 

Draw the above into a 12-ounce glass, fill 

with **soda" water, and sprinkle on nutmeg 

when serving. 

Crab Appl Tonic. 

Sweet cider gal. 1 

Sugar, granulated av.lb. 7 

Malt extract fl.oz. 4 

Solution of citric acid fl.oz. 1% 

Evaporate the cider to }i gallon, in this 
dissolve the sugar, strain and add the extract 
and solution. 

This makes a preparation said to be similar 
to some proprietary drinks such as ** Cham- 
pagne Mist " and ** Kylo.'* 

It may be served * * solid " with carbonated 
water in an 8-ounce glass or with foam in a 
12-ounce glass. 

Cream Ice. 

Cream syrup fl.oz. 1 

Water ice, plain glassful % 

Put into a 12-ounce glass, fill the latter 
with ice cream j mix, and serve with a spoon. 

Cream Puff. (Vienna Cream. — Zephyr.) 

To serve cream puff, draw 1 fluidounce 
of the syrup, according to the flavor desired 
(lemon, orange,* vanilla, or any other), into a 
12-ounce glass and half fill the glass with 
carbonated water. Draw also another 12- 
ounce glass half full of charged whipped 
cream (see Chap. XVIII.) and pour the con- 
tents of the two glasses together until mixed. 
Or draw about one ounce of the cream into 
a 12-ounce glass, add from another glass 4 or 
5 fluidounces of carbonated water, add what- 
ever syrup is desired, and then fill the glass 
with the cream, using a slow stream, stirring 
constantly meanwhile with a spoon. 

The "soda " water in the second glass may 
be cooled by adding some shaved or cracked 
ice. 



Creme de la Chocolate. 

Draw 2 fluidounces of chocolate syrup into 
a 12-ounce glass, add about one ounce of 
shaved ice, and fill the glass with charged 
whipped cream (see Chap. XVIII.); half fill 
another glass with cream from the fountain, 
and mix the two by pouring from one glass 
to the other. 

Creme de Menthe. 

Crush some fresh mint leaves with a small 
amount of granulated sugar, put into a 12- 
ounce glass, add about 4 ounces of shaVed 
ice, 2 fluidounces of cream sjrrup flavored 
with almond essence, and about 4 fluidounces 
of ApoUinaris water, shake well, strain, and 
fill the glass with ApoUinaris water. 

Crushed Cherries. 

Prepare a syrup as follows: 
Almond essence (8 drops oil to 1 oz. 

alcohol) drops 30 

Vanilla extract fl.dr. 6 

Solution of citric acid fl.dr. 12 

Caramel fl.dr. 12 

Simple syrup. . .enough to make fl.oz. 32 
— F. C. Godbold, New Orleans, La. 

Cuban Delight. 

Prepare a syrup as follows: 

Lemons 3 

Oranges 3 

Sugar, granulated av.lb. 1 

Strawberry juice fl.oz. 4 

Solution of citric acid fl.oz. 1 

Carmine solution. 

Water of each, sufficient 

Syrup enough to make gal. 1 

Grate the yellow portion of the peel from 
the lemons and oranges, triturate with the 
sugar, add the juice, and enough water to 
make a solution; strain, and add the coloring 
and the syrup. — Hotel Pfister Drug Store, 
Milwaukee, Wis. 
Currant Shrub. 

Red currant juice fl.oz. 2 

Sugar tablespoonful 1 

Carbonated water, coarse stream, enough 
to fill an 8-ounce glass. 
Serve "solid." 

English Sherbet. 

Claret syrup fl.oz. 1 

Pineapple syrup fl.oz. 1 

Juice of y^ lemon. 

Water ice, plain ........... .glassful }i 
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Mix in an 8-ounce glass, fill the latter with 
th*e coarse stream of carbonated water, mix 
well, and serve with a spoon. 

Floating: Island. 

Juice of 1 lemon, 

Pineapple syrup fl.oz. 1^ 

Draw into a 12-ounce glass, fill the latter 
with the coarse stream of carbonated water, 
add a slice of pineapple and a ladleful of 
crushed pineapple, and serve with a spoon 
and straws. 

Florida Fruit. 

Prepare a S3rrup as follows: 

Vanilla extract fl.dr. 1 

Orange essence fl.dr. 1 

Lemon essence fl.dr. 1 

Pineapple juice fl.oz. 1 

Strawberry juice fl.oz. 1 

Soda foam sufficient 

Syrup enough to make fl.oz. 32 

Tincture of cudbear. . .suflicient to color 
This may be served in 12-ounce glasses 
like any of the syrups in Chap. VIII. 

Foaming Niagara. 

Pineapple syrup fl.oz. 2 

Water ice, plain about oz. 2 

Beat the white of an ^%%^ add to the above 
contained in a 12-ounce glass, mix with a 
spoon, and fill the glass with the fine stream 
of carbonated water. 

Frappe. (Granite.) 

Lemon ice about oz. 4 

Lemon syrup .fl.oz. 1 

Water. . .enough to fill a 12-ounce glass 

Frigidine. (Thirst Quencher.) 
Prepare a syrup as follows: 

Citric acid av.oz. 1^ 

Lemon essence (1 oz. to 1 pint).. fl.dr. 4 
Compound tincture of gentian. . .fl.dr. 4 

Syrup (8 lbs. to gal.) gal. % 

Do not serve too sweet. Under no cir- 
cumstances should ice cream be added. The 
small amount of gentian added prevents the 
thirst-producing effect of the syrup, and gives 
a slight snap to the beverage. 

—J. W. Ferrier, New York City. 

Frozen Coffee. 

Make a syrup as follows: 

Coffee, Mocha av.oz. 6 

Coffee, Java av.oz. 10 

Sugar av.lb. 3^ 

Water sufficient 



Mix the coffee, in powder, pack carefully 
in a glass percolator, cover tightly to 
prevent escape of aroma, and pour boiling 
water in 8-ounce lots into the vessel until 40 
fluidounces of liquid have been obtained. 
Then add the sugar, and dissolve by agita- 
tion. 

Serve 1 fluidounce to a sheioet glass full 
of shaved ice, with a spoon. 

Two fluidrams of vanilla extract may be 
added to the above syrup. 

— Geo. P. Conner, Philadelphia, Pa. 

FruiMiz. 

A preparation said to be similar may be 
made as follows: 

Syrup gal. ]/i 

Fruit flavor (see below) fl.dr. 5 

Vanilla extract fl.dr. 2 

Solution of citric acid fl.oz. 1^ 

Compound tincture of cudbear. .. 

sufficient to color 

FRUIT FLAVOR. 

Oil of orange fl.dr. 6 

Oil of lemon fl.dr. 4 

Glycerin fl.oz. 1 

Alcohol enough to make fl.oz. 16 

Serve ** solid" in 8-ounce glasses as de- 
scribed for the "phosphates." 
Fruit Punch. 

Prepare a syrup as follows: 
Strawberry syrup, 
Orange syrup. 

Pineapple syrup equal parts of each 

Use \%, fluidounces of this syrup to a 12- 
ounce glass filled one-third with finely- 
shaved ice, then fill the glass with the coarse 
stream of carbonated water, add a few straw- 
berries, a slice of pineapple, and a slice of 
orange, and serve with straws. 

—Geo. P. Conner, Philadelphia, Pa. 

Ginger Ale Cobbler. 

Dissolve 1 teaspoonful of powdered sugar 
in a small amount of carbonated water, add 
a large slice of pineapple, fill the glass (12- 
ounce size) with shaved ice, pour on as much 
ginger ale as the glass will hold, decorate 
with fruit and serve with straws. 
Ginger Ale Sour. 

Lemon syrup fl.dr. 4 

Lemon juice fl.dr. 2 

Ginger ale, sufficient to fill an 8-ounce 

glass. 
Serve "solid." 
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dinger Fizss. 

Prepare a syrup as follows: 

Ginger essence fl.oz. 1 to 2 

Lemon essence fl.dr. 2 

Solution of citric acid fl.dr. 2 

Syrup enough to make fl.oz. 32 

Serve * * solid ' like ginger ale syrup, adding 
a small spoonful of finely powdered sugar to 
the drink when serving. 

Ginger Mint. 

Prepare a syrup as follows: 

Peppermint essence fl.oz. }i 

Ginger essence fl.oz. 1 to 2 

Water sufficient 

Syrup enough to make fl.oz. 32 

Magnesium carbonate av.oz. J^ 

Mix the peppenpint intimately with the 
magnesium carbonate, add 2 fluidounces of 
water, mix again, filter, and add through the 
filter enough water to make 2 fluidounces of 
filtrate. To the latter add the remaining in- 
igredients. 

Serve like ginger ale syrup. 

Gilt Edge. 

Cr^me de Mandarin fl.oz. 8 

Strawberry syrup fl.oz. 8 

Orange syrup fl.oz. 8 

Banana syrup fl.oz. 12 

Syrup enough to make gal. yi, 

Serve with pure cream. 

— Thomas & Thompson, Baltimore, Md. 

Glaces. 

These are served in a variety of ways, but 
always, however, in regular 3-ounce glace 
goblets with short glace spoons. 

One method of serving is to fill the goblet 
with very finely shaved ice, then draw into 
the glass as much of the required syrup as it 
will hold. Instead of syrup, crushed fruit or 
a mixture of fruit and syrup may be em- 
ployed. If this be used, less ice must be 
taken and the ice and fruit be well mixed. 
^ Frosted Glace is made by moistening the 
rim of the glass with water, then dipping 
into powdered sugar. The remainder of the 
process of serving is the same as outlined 
above. 

Other methods of making and serving are 
given in the succeeding articles. 



Glace, Pineapple. 

Pineapple juice fl.oz. 3" 

Pineapple,grated or crushed, av. or fl.oz. 4 

Solution of citric acid fl.dr. 2 

Syrup pint 1 

Water pints ^% 

Gelatin av.oz. % 

Dissolve the gelatin in a small amount of 
hot water, add to the remaining ingredients, 
and freeze in an ice-cream freezer. 

It is, of course, simply a water ice or sher- 
bet (see Chap XV.). 

It is to be served in glace goblets with a 
short spoon. 

Any other fruit juice and fruit may be sub- 
stituted for the pineapple. 
Glace ISTrupSy Fruit. 

Fruit syrup fl.oz. 2 

Sugar, powdered teaspoonful 1 

Cracked or shaved ice about oz. 2 

Carbonated water sufficient 

Mix the syrup, sugar and ice with about 9 
fluidounces of the water, stir rapidly with a 
spoon and strain into a thin glass containing 
a slice of the fruit of pineapple, peach, 
orange or lemon, or a few selected berries, of 
small fruit. 
Grape Jnice. (Unfermented Wine.) 

This may be served acceptably by half fill- 
ing an 8-ounce glass with finely shaved ice, 
then filling with the juice, and serving before 
there is too great dilution from the melted ice. 
It may also be served by mixing 2 or 3 
fluidounces in an 8-ounce glass with enough 
carbonated water, coarse stream, to fill the 
latter, the mixture being served ** solid." 
Honey Dew. 

Prepare a syrup as follows: 

Pineapple syrup pint 1 

Vanilla syrup pint 1 

Lemon syrup pint 1 

Honey, strained dr. 3 

Solution of citric acid fl.dr. 2 

Soda foam fl.dr. 4 

Serve like ordinary syrups such as lemon, etc. 
— Fortune, Ward & Co., Memphis, Tenn. 
Hot Tom. 

Prepare a syrup as follows: 

Hot tom essence fl.dr. 4 

Compound tincture of cudbear, .fl.dr. 4 

Solution of citric acid fl.oz. 1 

Syrup enough to make fl.oz. 32 

Serve ** solid" in 8-ounce glasses like the 
"phosphates." 
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Hyacintha. 

Saffron, American av.oz. 

Juniper berries av.oz. 

Dates av.oz. J^ 

R^ins av.oz. }^ 

Aniseed gr. 15 

Cinnamon gr. 15 

Coriander gr. 8 

Mace gr. 8 

Cloves gr. 8 

Diluted alcohol fl.oz. 19 

Reduce the solids to as fine a condition as 
possible, add the diluted alcohol, macerate 
for about a week, agitating occasionally and 
filter. Use this tincture for flavoring syrup, 
which is then to be served "solid" like the 
*' phosphates." 

Hyde Park Tally-Ho. 

Punch syrup fl.oz. 2 

Ice cream one small lump 

Shake together, add carbonated water until 
glass is nearly full, add another lump of ice 
cream and serve. 

—Jos. E. Grubb. Chicago, 111. 

Jersey Lily. 

Prepare a s)rrup as follows: 

Vanilla syrup fl.oz. 16 

Pineapple syrup fl.oz. 8 

Raspberry syrup fl.oz. 8 

Soda foam sufficient 

Serve like any of the syrups in Chap. VIII. 

Kisme. 

Prepare a S)rrup as follows: 

Blood orange syrup fl.oz. 10 

Cherry syrup fl.oz. 10 

Zozia syrup fl.oz. 10 

Rose water fl.oz. 1 

This is usually served "solid." 

Kola Ohampagne. 

Prepare a syrup as follows: 

Grape jelly av.oz. 4 

Water, hot fl.oz. 4 

Fluid extract of kola fl dr. 1 

Vanilla extract fl.dr. 1 

Acetic ether drops 2 

CEnanthic ether drops 2 

Syrup enough to make fl.oz. 32 

Serve "solid" in 8-ounce glasses like the 
"phosphates." 
9 



Kola Cinch. 

Make a s)rrup as follows: 

Fluid extract of kola fl.dr. 2 

Tincture of cinchona, special. . .fl.dr. 6 

Fruit syrup, special 

enough to make fl.oz. 82 

The tincture of cinchona is to be made 
from red cinchona, moderately fine powder, 
av. ounces 3; alcohol, fluidounces 5, and 
whisky, fluidounces 10; macerate for several 
days, agitating occasionally, filtering and 
passing enough diluted alcohol through the 
filter to make the filtrate measure one pint. 
The fruit syrup is to be made by mixing: 
Wild cherry phosphate syrup. . .fl.oz. 16 

Vanilla syrup fl.oz. 4 

Orange syrup fl.oz. 4 

Lemon syrup fl.oz. . 4 

Strawberry syrup fl.oz. 4 

The above drink is to be served "solid" 
in 8-ounce glasses like the " phosphates." 

Kola Fizz. 

Prepare a syrup as follows: 

Fluid extract of kola fl.dr. 2 

Grape juice fl.oz. 8 

Pineapple syrup fl.oz. 6 

Solution of citric acid fl.oz. \%, 

Syrup enough to make fl.oz. 32 

Serve "solid" like the "phosphates." 

Ladies' Choice. 

Fruit nectar syrup fl.02. 1 

Peach ice cream about oz. 2 

Draw into a 12-ounce glass, fill latter two- 
thirds with carbonated water, add a small 
amount of shredded pineapple, and top off 
with whipped cream. — Southern Drug & 
Chemical Co., Savannah, Ga. 

Lemon and Lime. 

Lime fruit syrup fl.oz. %, 

Lemon syrup fl.oz. ^ 

Solution of acid phosphates. .. .fl.dr. 1 

Shaved ice about oz. 2 

Mix the above with some carbonated water, 
stir thoroughly, strain into an 8-ounce glass, • 
fill the latter slowly with the coarse stream 
of carbonated water, and stir again. 

Lemon Fizz. 

Juice of one-half lemon, 

Sugar, powder teaspoonful 1 

Mix in a 12-ounce glass, half fill latter 

with seltzer water, stir, and serve during 

effervescence. 
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Malted Milk Coffee. 

Prepare a syrup as follows: 

Malted milk ay,oz. 8 

Sugar av.oz. 16 

Coffee extract fl.oz. 2^ 

Water .fl.oz. 24 

Dissolve the malted milk and coffee in the 
water by the air of heat, strain, and when 
cold add the coffee extract, and color with 
caramel. 

Serve like the syrups in Chapter VIII 

Malt Wine Cordial. 

Malt wine fl.oz. 8 

Orange syrup fl.oz. 24 

This is to be served ** solid" in 8-ounce 
glasses. 

Maple Frappe. 

I. 

Maple syrup fl.oz. 1 

Vanilla syrup fl.oz. 1 

Water ice, plain glassful % 

Draw into a 12-ounce glass, add a spoonful 
of ice cream, fill the glass with the coarse 
stream of carbonated water, mix the whole 
thoroughly, add a small quantity of crushed 
pineapple and serve with a spoon. 

II. 

Maple syrup fl.oz. 2 

Ice cream spoonful 1 

Mix well by agitation in a shaker, and add 
sufficient carbonated water. 

—Jos. E. Grubb, Chicago, 111. 

May Bird. 

Blood orange syrup fl.oz. Yz 

Catawba syrup fl.oz. ^ 

Pineapple syrup fl.oz. ^ 

Lemon juice fl.dr. 1 

Serve "solid" in an 8-ounce glass with 
carbonated water. 

Maziirka. 

Prepare a S3rrup as follows: 

Fluid extract of kola fl.dr. 1 

Sherry wine fl.oz. 2 

Currant juice fl.oz. 2 

Syrup enough to make fl.oz. 32 

Cochineal color sufficient 

Serve "solid" in 8-ounce glasses like the 
"phosphates." 



Mexican Moselle. 

Moselle syrup , fl.oz. 1 

Juice of 1 orange, 

Shaved ice glassful ^' 

Peppermint essence a few drops 

Draw into a 12-ounce glass, fill the latter 
with the coarse stream of carbonated water, 
add a slice of pineapple or some crushed 
pineapple, and serve with straws. 

Mint Cordial Frappe. 

Prepare a syrup as follows: 

Ginger essence fl.oz. ^ 

Tincture of capsicum fl.dr. J^ to 1 

Brandy fl.oz. 1 

Solution of citric acid fl.dr. 3 

Raspberry vinegar .fl.oz. 1 

Syrup enough to make fl.oz. 32 

The capsicum may be omitted if the ginger 
essence is considered strong enough. 

In serving, put 2 fluidounces of this syrup 
into a 12-ounce glass,- add 3 or 4 sprigs of 
fresh mint, press latter against side of glass 
to get the flavor, fill the latter two-thirds 
with shaved ice, fill entirely with the coarse 
stream of carbonated water, top off with sev- 
eral sprigs of mint, and serve with straws. 

Mint Nectar. 

Prepare a syrup as follows: 

Peppermint essence, U. S. P. . .fl.dr. \y^ 

Vanilla extract fl.dr. 4 

Solution of citric acid fl.oz. 1 

Syrup gal )i 

Water, 

Soda foam of each, sufficient 

' Tincture of grass 

. . .enough to impart a pale green tint 

Mix the essence with 2 fluidounces of 
water, and filter through powdered mag- 
nesium carbonate, passing enough water 
through the filter to make the filtrate measure 
3 fluidounces. To the latter add the remain- 
ing ingredients. 

This is to be served "solid" in 8-ounce 
glasses like the "phosphates." Solution of 
acid phosphates may be added if desired, or 
some shaved ice, then serving with straws. 

Mixed Fruit. 

Take a small quantity of each fruit in sea- 
son, cut very fine, place in a dish, add 
enough feyrup to cover it, and let stand sev- 
eral hours before using. 
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In serving, put about 2 tablespoonfuls of 
the above mixed fruit syrup in a 12-ounce 
glass, and add ice cream and soda water, 
serving like other ice cream '* sodas" with 
crushed fruit. 

Morning Dew. 

Prepare a syrup as follows: 

Brandy fl.dr. 4 

Sweet catawba wine fl.dr. 1 

Clove essence fl.dr. 1 

Blood orange extract fl.dr. 1 

Rose essence fl.dr. 2 

Strawberry juice fl.oz. 1 

Pineapple juice fl.oz. 1 

Gum foam sufficient 

Simple syrup. . . .enough to make gal. ^ 

— A. O. Zwick, Cincinnati, O. 
Mountain Cream. 

Strawberry syrup fl.oz. 1 

Vanilla syrup fl.oz. 1 

Ice cream about spoonful 1 

Draw above into a 12-ounce glass, filling 
the latter with carbonated water in the man- 
ner described for ice-cream ** soda" in Chap. 
II. 

Mountain Mist. 

Mountain mist syrup fl.oz. 1 

Lemon juice fl.dr. 2. 

Angostura bitters dash 1 

Make a ** solid" drink in an 8-ounce 
glass, then add a small amount of powdered 
sugar, and stir. It is to be drank during 
effervescence. , 

Napa Soda. 

Blood orange syrup fl.oz. 1 

Lime juice fl.dr. 1 

Fill an 8-ounce glass seven-eighths full of 
carbonated water, coarse stream, add the 
above, and stir, serving ** solid." 

Nectar. 

Prepare a syrup from: 

Pineapple syrup fl.oz. 3 

Strawberry syrup. fl.oz. 3 

Raspberry syrup fl.oz. 2 

Orange-flower water fl.oz. 2j^ 

Citric acid av.oz. Yz 

Sherry wine fl.oz. 8 

Syrup pints 3 

Use pure fruit juices and the best sherry 
wine. 

— F. W. Schoonmaker, New York City. 



Nectarine. 

Fill an 8-Qunce glass seven-eighths full of 
carbonated water, coarse stream, add a fluid- 
ounce of nectar syrup and about 1 fluidram 
of solution of acid phosphates, and stir, 
serving ** solid." 

Nessle-Itode. 

Punch syrup fl.oz. 2 

Ice cream a small lump 

Stir or shake until smooth, and add cut 
candied fruits, one large spoonful. Then add 
carbonated water, add another lump of ice 
cream, and serve. 

The candied fruits I use in above are cher- 
ries, pineapple, citron and pears. Of course 
these are matters" of convenience and choice. 
They should be cut to the size of a pea and 
mixed, but not crushed. 

—Jos. E. Grubb, Chicago, 111. 

New York Beauty. 

Strawberry syrup fl.oz. 1 

Plain syrup fl.oz. 1 

Ice cream about tablespoonfuls 1 %, 

Mix in a 12-ounce glass, and fill the latter 
with the fine stream of carbonated water. 

Oporto Cooler: 

Make a syrup as follows: 

Port wine pint 1 

Syrup (12 lbs. to gal.) pints 3 

Vanilla extract, best fl.dr. 3 

Serve in a 12-ounce glass like other 
"soda" syrups. 

—J. W. Ferrier, New York, N. Y. 

Orange Frappe. 

Juice of 1 orange. 

Raspberry syrup fl.oz. y^ 

Lemon juice fl.dr. 1 

Sugar tablespoonful 1 

Shaved ice glassful y^ 

Add several fluidounces of carbonated water, 
stir well, strain into an 8-ounce glass, and fill 
the latter with the coarse stream of plain 
'•soda"^water. 

Orange Sherbet. 

Prepare a syrup as follows: 
Orange syrup, preferably from 

fruit fl.oz. 10 

Vanilla syrup fl.oz. 10 

Pineapple syrup fl.oz. 10 

Sherry wine fl.oz. 2 

Grape juice fl.oz. 1 
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Dispense 1^ fluidounces in an 8-ounce 
glass with some shaved ice, filling the glass 
with the coarse stream of carbonated water. 

Our Own Cherry. 

Prepare a sjrrup as follows: 
Wild cherry phosphate, Thomp- 
son's fl.oz. 4 

Whiskey fl.oz. 4 

Glycerin fl.oz. 1 

Solution of acid phosphates fl.oz. 2 

Symp enough to make gal. ^ 

Egg foam sufficient 

Draw \yi fluidounces into an 8-ounce 
glass, fill latter one-half with shaved ice, 
mix, fill glass with carbonated water, drop in 
acheny, and serve "solid" with straws. 

— T. J. Radford, Kansas City, Mo. 

Oriental Sherbet. 

Sherbet syrup fl.oz. 1 

Red orange syrup fl.oz. yi 

Shaved ice about oz. 2 

Carbonated water, coarse stream 

* enough to fill an 8-ounce glass 

Serve with straws. 

Peach Blow. 

Prepare a syrup as follows: 

Peach juice fl.oz. 3 

Raspberry juice fl.dr. 6 

Lemon juice fl.dr. 6 

Holland gin fl.oz. 1% 

Syrup fl.oz. 27 

Cochineal coloring 

..... .enough to impart a reddish tint 

Soda foam sufficient 

Serve like any of the syrups in Chapter 

VIII. 

— Gamble & Ludwig, Minneapolis, Minn. 
The following may be served under the 

same title: 

Peach syrup fl.oz. 2 

Cream fl.oz. 1 

Mix, fill 12-ounce glass with carbonated 

water, top with whipped cream, and serve 

with a spoon. 

Persian Sherbet. 

I. t)raw into a 12-ounce glass about \}4 
fluidounces of vanilla or strawberry syrup, 
then about yi fluidounce each of lemon and* 
orange syrup, add about 4 ounces of shaved 
ice and some water, shake well in a shaker, 
strain into the glass, fill the latter slowly 
with the coarse stream of carbonated water, 
and mix by stirring with a spoon. 



II. 
Some dispensers use a syrup composed of 

Raspberry syrup fl.oz. 15 

Pfneapple syrup fl.oz. 15 

Orange essence fl.oz. 1 

Solution of citric acid fl.oz. 1 

and dispense 1 fluidounce ** solid" in an 
8-ounce glass with carbonated water, using 
no ice. 
III. 

Mix 

Raspberry syrup. 

Pineapple syrup equal parts of each 

Take equal parts of oil of orange and citric 
acid, with enough alcohol to dissolve the oil, 
and put into a small bottle to be used like 
"acid phosphate." 

To dispense, draw 1 fluidounce of the 
S)rrup, add 3 dashes of the mixture, and fill 
glass with carbonated water, using an 8- 
ounce glass. 

— ^J. Milhau's Son, New York City. 

Pineapple Cardinal. 

Pineapple syrup fl.oz. 2 

Catawba syrup fl.oz. 1 

Shaved ice about oz. 2 

Draw into a 12-ounce glass, half fill latter 
with the coarse stream of carbonated water, 
stir well, and fill with the fine stream of car- 
bonated water. 

Pineapple Olace. 

Crushed pineapple spoonfuls 2 i 

Pineapple syrup fl.oz. }i 

Shaved ice enough to fill glass 

Serve in punch glasses. 
—Thomas C. Dobyns, Washington, D. C. 

Pineapple Sherbet. 

I. Draw a fluidounce or two of pineapple 
syrup into an 8-ounce glass, add a large 
spoonful of grated pineapple (the canned may 
be used), fill the glass with finely shaved ice, 
mix well, and serve with a spoon. 
II. 

Pineapple syrup fl.oz. 1 

Shaved ice glassful }i 

Draw into a 12-ounce glass, fill the latter 
with plain *'soda," stir well, add spoonful of 
crushed strawberry, and top off with a slice 
of orange; serve with straws. 
— Webster & Churchill, Minneapolis, Minn. 
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Pineapple Smash. 

Pineapple syrup fl.oz. 1 

Sugar, powder teaspoonful 1 

Shaved or cracked ice glassful >^ 

Add some carbonated water, stir vigorously 
in a shaker, strain into an 8-ounce glass, fill 
the latter with the coarse stream of carbon- 
ated water, stir again, and add a piece of pine- 
apple or some crushed pineapple. A small 
amount of lemon juice may be added. 

Or it may be served as follows: 

Pineapple syrup fl.oz. 2 

Claret syrup fl.oz. ^ 

Finely shaved ice glassful J^ 

Crushed pineapple. . . teaspoonf uls 2 or 3 

Put the above into a 12-ounce glass, fill the 
latter with the coarse stream of carbonated 
water and serve with a spoon and straws. 

The two syrups may be replaced by the 
juice of one half a lemon. 

Plankinton Sorbet. 

Prepare a syrup as follows: 

Orange 1 

Peach 1 

Banana 1 

Pineapple Yz 

Strawberries av.oz. % 

.Simple syrup enough to make gal. yi 

Cut up the oranges with peel to cubes; re- 
move peel and stones from peaches -and peel 
from bananas, and cut both into cubes; grate 
the pineapple and crush the strawberries. 
Add the syrup and color pink. 

To serve, put ice cream in the bottom of a 
glass, add one ounce of the above sorbet and 
fill up with carbonated water, using the fine 
stream; serve with a long spoon. 

The syrup must be made fresh every day. 
— Spiegel & Co., Milwaukee, Wis. 

dueen Bess. 

Kola-coca syrup fl.oz. 1 

Strawberry syrup fl.oz. \% 

Shaved ice about oz. 3 

Ginger ale, enough to fill an 8-ounce glass 

JEtaspberry aaid Honey. 

Maple syrup. 

Honey, 

Raspberry juice equal parts of each 

Serve "solid" in 12-ounce glasses, using 2 
fluidounces of the above syrup for flavoring. 



Baspberry Cordial. 

This is a ** solid" drink, served in 8-ounce 
glasses, using 1 fluidounce of raspberry syrup, 
% fluidounce of raspberry vinegar, and 
enough carbonated water, coarse stream, to 
fill the glass. 
Baspberry Punch. 

Raspberry syrup fl.oz. \%, 

Juice of half a lemon, 

Blackberry brandy fl.oz. % 

Use a long glass holding 10 fluidounces. 
Fill it half full of shaved ice and use 
sufficient **soda" to fill glass, adding a small 
piece of lemon peel. Serve with straws. 
— Federmann & Hallar, Kansas City, Mo. 
Baspberry Shrub. 

Raspberry vinegar fl.oz. 2 

Sugar tablespoonful 1 

Carbonated water, coarse stream, 

enough to fill an 8-ounce glass 

Bazzle Dazzle. 

Pineapple syrup fl.oz. 1 

Raspberry syrup fl.oz. % 

Catawba syrup fl.oz. ^ 

Raspberry vinegar fl.dr. 1 

Shaved ice glassful J^ 

Draw the above into a 12-ounce glass, fill 
the latter with the coarse stream of carbon- 
ated water, stir and serve with straws. 

Sometimes the catawba and raspberry 
syrups are omitted, and are replaced by a 
small amount of lemon juice. 
Bose Bud. 
I. 
Prepare a syrup as follows: 

Strawberry juice fl.oz. 2 

Rose water fl.oz. 1 

Syrup enough to make fl.oz. 32 

Cochineal coloring, enough to 
impart a reddish tint, 

Gum foam sufficient 

This is to be served like any of the syrups 
in Chap. VIII. 
II. 

Opera bouquet syrup fl.oz. 2 

Acid phosphate dashes 3 

Blackberry brandy dashes 4 

Draw into an 8-ounce glass, fill latter one- 
half with shaved ice, fill with carbonated 
water, coarse stream; stir, top off with a slice 
of orange and serve with straws. ^ 

For the **acid phosphate" use equal parts 
Horsford's phosphate and water. 
— Webster & Churchill, Minneapolis, Minn. 
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Russian Tea. 

Teasynip fl.oz. lyi 

Juice of one-half lemon, 

Shaved ice glassful Ji 

Carbonated water, coarse stream, 

enough to fill an 8-ounce glass 

Stir and strain, serving *' solid." 

Sangaree. (Port Sangaree.) 
Prepare a syrup as follows: 

Tartaric acid av.oz. 1 

Acetic acid, U.S.P. fl.dr. 1 

Claret wine fl.oz. 8 

Port wine pints 2 

Syrup enough to make gal. 1 

Serve 1 fluidounce "solid" in an 8-ounce 

glass, with enough carbonated water to fill 

the latter. 
—Detroit Pharmacal Co., Detroit, Mich. 

Saratoga Cooler. 
Juice of one-half lemon. 

Sugar teaspoonful 1 

Shaved ice glassful }i 

Ginger ale, enough to fill a 13-ounce glass 

Sherbet Punch. 

Strawberry syrup fl.oz. %^ 

Raspberry syrup fl.oz. |^ 

Orange syrup : fl.oz. % 

Juice of one-half lemon. 

Shaved ice glassful ^^ 

Carbonated water, coarse stream, 

enough to fill a 12-ounce glass 

Mix by stirring with a spoon, decorate 

with fruit in season, and serve with straws. 
Two fluidrams of nectar or sherbet syrup 

may be substituted for the mixture of syrups 

used in the above. 

Siberian Flip. 

Orange syrup fl.oz. 1 

Pineapple syrup fl.oz. 1 

Solution of acid phosphates fl.dr. 1 

Angostura bitters a few drops 

Shaved ice glassful 3^ 

Shake well in a shaker, pour into a 12- 
ounce glass, fill the latter with the coarse 
stream of carbonated water, mix by stirring, 
add a thin slice each of orange and pine- 
apple, and serve with two straws. 

Silver Fizz. 

Juice of % orange. 
Juice of % lemon. 
Sugar, teaspoonfuls 2, 
White of 1 tg%. 

Mix, shake well, strain, fill glass with car- 
bonated water, and add a slice of orange. 



Soda Cocktail. 

Lemon syrup fl.dr. 4 

Lemon juice fl.dr. 1 

Angostura bitters fl.dr. 1 

Carbonated water, coarse stream, enough 
to fill three-fourths of a 12-ounce glass 

Stir in a teaspoonful of powdered sugar 
and drink during effervescence. 

Spa Fizz. 

Strawberry syrup fl.oz. 2 

Orange syrup fl.oz. 1 

Juice of one-half lemon, 

Shaved or cracked ice glassful }^ 

Shake well, strain into a 12-ounce glass, 
and fill the latter with the coarse stream of 
carbonated water. 

Sparkling Punch. 

Lemon juice fl.oz. 1 

Orange juice fl.oz. 2 

Sugar, granulated teaspoonfuls 4 

Shaved ice glassful J^ 

Mix with some "soda" water by stirring, 
strain into a 12-ounce glass, and fill the latter 
with the coarse stream of carbonated water. 

Sparkling Spray. 

Juice of 1 lemon. 
Juice of 2 oranges. 

Sugar about oz. 1 

Cracked or shaved ice glassful X 

Draw into a 12-ounce glass, fill the latter 
with the coarse stream of carbonated water, 
stir well, and serve with straws. 

Strawberry Glace. 

Prepare like pineapple smash, using straw- 
berry syrup or fruit for the other syrups or 
fruit. 

Sunset. 

Juice of 1 lemon. 

Sugar, powdered teaspoonful 1 

Lemon syrup fl.oz. yi 

Mix juice, sugar and syrup in a shaker, fill 
an 8-ounce glass to within one-half inch of 
the top with shaved ice and plain water, add 
this to mixture in shaker, shake well, strain 
into the glass, filling latter only to within 
half an inch of the top, then carefully pour 
down the side of the glass enough blackberry 
wine to fill the glass — do not stir — top off 
with a slice of orange, and serve with straws. 
— Webster & Churchill, Minneapolis, Minn. 
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Tamaxinda. 

Prepare a syrup as follows: 

Port wine fl.oz. 4 

Tartaric acid av.oz. % 

Syrup. ...... .enough to make fl.oz. 32 

Serve 1 fluidounce '•solid" in an 8-ounce 

glass with enough carbonated water to fill 

the latter, 

—Hugh A. Sloan, Buffalo, N. Y. 

Thirst duencher. 

Raspberry syrup fl.oz. 2 

Solution of acid phosphates fl.dr. 1 

Juice of one-half lemon, 

Shaved ice about oz. 2 

Water fl.oz. 8 

Mix well by agitating in a shaker, strain, 
and add enough water to fill an 8-ounce glass. 

Tropi-Trin. 

Make a syrup as follows: 

Lemon essence fl.dr. 1 

Orange essence fl.dr. 1 

Vanilla extract fl.dr. 1 

Solution of citric acid fl.oz. 1 

Syrup enough to make fl.oz. 32 

Draw \]i, fluidounces in a 12-ounce glass, 
and serve foaming by filling with the coarse 
and fine streams of carbonated water. 

Tulip Peach. 

Prepare like pineapple smash, using peach 
syrup for flavoring and sweetening. 

Turkish Sherbet. 

Blood orange syrup fl.oz. Vz 

Sherbet syrup fl.oz. 1 

Draw the above into an 8-ounce glass, fill 
the latter with very finely shaved ice, add as 
much carbonated water, coarse stream, as 
the glass will hold, and serve with a spoon. 

Vienna. 

Pistachio syrup fl.oz. 2 

Cream fl.oz. ^ to 1 

Shaved ice about oz. 4 

Vichy water suflScient 

Stir the syrup, cream, ice and about 6 
fluidounces of water in a shaker until well 
mijfed, strain into a 12-ounce glass and fill 
the latter with vichy water. 



Vinola Flip. 

Sherbet syrup fkoz. 1 

Lemon syrup fl.oz. 1 

Cream fl.oz. 1 

Ice cream : . spoonful 1 

Egg 1 

Nutmeg a dash 

Shake all together in a shaker, strain into 

a 12-ounce glass, and fill with the coarse and 

fine streams of carbonated water. 

Viola Mint. (Limona Mint.) 
Prepare a syrup as follows: 

Lemon juice fl.oz. 4 

Peppermint essence fl.dr. 4 

Solution of citric acid fl.dr. 1 

Syrup enough to make fl.oz. 32 

Gum foam sufficient 

This maybe dispensed "solid" in 8-ounce 
glasses or with foam in 12-ounce glasses. 

White Lion. 

Lime juice fl.dr. 4 

Ginger essence fl.dr. 1 

Lemon syrup ; fl.dr. 4 

Raspberry syrup fl.dr. 1 

Shaved ice glassful 3^ 

Carbonated water, coarse stream 

enough to fill an 8-ounce glass 

Wild Cherry Sherbet. 

Prepare a syrup as follows: 

Wild cherry syrup fl.oz. 9 

Sherbet syrup fl.oz. 4 

Elixir of calisaya fl.dr. 2 

Acid phosphate fl.dr. 2 

Port wine fl.oz. l>i 

Water fl.oz. 2 

—Campbell & Bro., Philadelphia, Pa. 

Windsor Spray. 

Prepare a syrup as follows: 

Pineapple syrup fl.oz. 4 

Strawberry syrup fl.oz. 4 

Vanilla extract fl.dr. 4 

Port wine fl.oz. 2 

Serve ** solid" like the ** phosphates." 

Zero Freeze. 

Lemon syrup fl.oz. 2 

Ice cream spoonfuls 3 

Shaved ice glassfuls % 

Mix in a 12-ounce glass, fill the latter with 

the coarse stream of carbonated water, and 

serve with a spoon. 
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ICE CREAMS AND WATER ICES. 



Ice Cream. 

Ice creams of the market always contain 
a variety of ingredients, such as condensed 
milk, cottonseed oil, artificial flavors, etc. 
Hence they are liable to be of suspicious 
character, and every one who has occasion to 
dispense ice cream should prepare, it himself. 
If a small business is done, a one-gallon freezer 
will be of suitable size, larger ones being re- 
quired when the demands of the business are 
greater. Small ones may be turned conven- 
iently by hand, but larger ones require the 
use of a fly wheel, or else a small gas or gaso- 
line engine will be necessary. 

The mixture for freezing the cream is 
cracked ice and salt. The former may be 
made by pounding the ice with a regular ice 
pounder of the supply houses, or in its ab- 
sence, the ice may be broken in a box or in a 
heavy burlap sack with a broad, heavy mal- 
let. The salt should be the variety known 
as ground rock salt. 

In freezmg the mixture, it should be put 
into the can, with all the parts of the freezer 
in place, and if it be warm no attempt should 
be made to freeze it until it has cooled. 
Then surround the can with the cracked ice 
and ground salt, beginning with a layer of 
ice, alternating the layers of ice with layers 
of salt, the former to be each about 3 inches 
in depth, the latter about 1 inch. The layers 
should not extend above the cover of the can, 
so as not to interfere with the working parts 
of the freezer, and so that none of the salt 
mixture can pass into the can and spoil the 
contents of the latter. Entry of salt into the 
cream mixture must be rigidly avoided, as 
it will certainly spoil it * From time to 
time, the water from the melted ice should be 
drawn off from the tub and more salt and ice 
added, the latter to be stamped down with 



a stick. The salt and cracked ice should be 
kept at hand so that there may be no delay 
in replenishing the freezing mixture. 

The freezer should be turned somew.hat 
rapidly during freezing until the credm is 
quite solid. The dashers should then be re- 
moved, scraped clean, the cream packed 
down, the salt and ice mixture replenished, 
this time being allowed to cover the can com- 
pletely; the whole should be covered with 
burlap or blanket, and set away for an hour 
or two to harden. ^' 

The amount of material put into a can 
should not fill it more than three-fourths, as 
the mixture expands considerably during 
freezing. 

Two of the formulas g^ven herewith for ice 
cream are flavored with popular flavors. 
However, the flavoring may be replaced by 
others, or may be entirely omitted. The ice 
cream used at the ' * soda " counter is usually 
either without flavor or has the flavor of 
vanilla; the latter is to be preferred. 

Ice cream is best kept in a cabinet as de- 
scribed in Chapter II. 

Ice Cream, Strawberry. 
I. 

Sugar, granulated av.lb. tj4 

Strawberry juice fl.oz. 12 

Milk pint 1 

Cream pints 2 

Eggs 4 

Mix eggs and sugar thoroughly, add 
cream and milk, mix again, incorporate the 
juice, and freeze in the usual manner. 

II- 

Strawberry juice fl.oz. 6 

Sugar av.lb. lyi 

Cream (or half cream and milk). . .gal. % 
Eggs 6 

Prepare like the preceding. 
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Ice Cream, Tutti FruttL 

Raspberry juice. . . fl.oz. 4 

Pineapple juice fl oz. 4 

Black cherry juice fl.oz. 4 

Orange wine . . . fl.oz. 2 

Curacoa cordial fl.oz. 2 

Lemon juice. , fl.oz. 1 

Cream gal. y^ 

Sugar av.lb. 2 

Prepare like other ice creams. 

Ice Cream, Vanilla. 
I. 

Sugar, granulated av.lb. 1 

Eggs, fresh 12 

Cream or milk, fresh gal. }^ 

Salt saltspoonful 1 

Vanilla extract fl.oz. % Xo \ 

Gelatin av.oi. 1 

Into a clean copper or enameled-iron dish 
put the sugar and eggs, mix well together, 
add the milk, or cream, and salt, placS the 
vessel upon the fire, and stir until it thickens 
(but not curdles). Strain into the freezing 
Can, allow to cool, and add the extract and 
tlie gelatin dissolved in some hot water. 
Surround the can with the freezing mixture, 
and work the freezer slowly until it can no 
longer be worked ; then remove the dashers, 
pfess the ice cream firmly down into the can, 
repack with fresh ice and salt, cover all with 
blankets or burlap, and set aside for an hour 
or two to harden. 

The eggs may be reduced in number to 8. 

II. 

Sugar, granulated av.oz. 12 

Eggs 4 

Milk gal. ^ 

Vanilla extract fl.oz. ^ to 1 

Mix sugar and eggs by means of an egg 
beater, add the milk and extract, and freeze 
in the usual manner. 

III. 

Sugar av.lb. 1% 

Milk pints 8 

Cream pints 3 

Vanilla extract fl.oz. ]4 

Eggs. 2 

Gelatin av.oz. ^ 

Mix eggs thoroughly with a portion of the 
milk, add the remainder of the milk, the 
cream, sugar, and extract, and finally the 
gelatin dissolved in a small amount of hot 
water. Freeze in the usual manner. 



IV. 

Starch or arrowroot. . . av.oz. 1 

Eggs . 4 

Milk gal. % 

Cream pints 2 

Vanilla extract or other 

flavor sufficient 

Make a smooth mixture of the starch and 
eggs with a portion of the milk, heat the re- 
mainder of the milk, and when nearly boiling 
add it in small quantities to the starch and 
Qgg mixture with stirring. When one-half is 
added pour the mixture back into the hot 
milk, stir for a few moments, allow to cool, 
add the cream, and freeze. 

V. 

Condensed cream pints 2 

Milk pints 5 

Gelatin gr. 60 

Sugar av.lb. 1 

Dissolve the gelatin in a small amount of 
hot water, add to the remaining ingredients, 
and freeze as before. 
VI. 

Eggs 9 

Sugar, granulated av.lb. IX 

Milk gal. yi 

Cream gal. }^ 

Vanilla extract fl.oz. \}i 

Beat eggs and sugar together, add remain- 
ing ingredients, and freeze. 

— F. W. Kisker, Cincinnati, O. 

VII. 

Cream gal. 1 

Milk pints 2 

Sugar, granulated av.lb. \yi 

Gelatin, Knox's granulated, by 

measure oz. 1 

Vanilla extract fl.oz. \yi 

Dissolve the gelatin in the milk in a water 
bath with as little heat as possible, add the 
cream, sugar, and extract, and freeze. 

— James Vernor, Detroit, MicA. 
VIII. 

Pure cream gal. 1 

Unskimmed milk gal. 1^ 

Gelatin (Kingery's) av.oz. 8 

Vanilla extract fl.oz. 2 

Sugar, powdered av.lb. 2 

Soak the gelatin over night and add to it }i 
gallon of hot miljc gradually; dissolve in this 
the sugar, and strain into the balance of the 
milk and cream. Place all in the freezer, 
allow mixture to cool in the ice 20 minutes or 
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more before adding salt, then proceed to 
freeze. In less than 30 minutes the plungers 
may be removed, and the cream is ready to 
repack. 

It will be noticed that the cream swells 40 
per cent to 50 per cent, according to the 
rapidity with which the churning is done. 
— F. O. Christensen, Chicago, 111. 

Water Icea. (Ices.— Sherbets.) 

These are prepared like the ice-creams, but 
are made without cream or milk, the latter 
being replaced by water or fruit juice, or a 
mixture of the two. The apparatus used in 
preparing them is an ice cream freezer. The 
freezing is the same as in the manufacture of 
ice cream. The manner of keeping them *is 
also exactly the same. 

If sugar is used in making an ice granu- 
lated sugar is to be preferred. The mixture 
i§ frequently stiffened by the addition of 
gelatin, first dissolved in hot water, or egg- 
white. * 
Ice, Plain. (Icing.) 

This is water ice made by mixing sugar, 
water, and white of Qgg or gelatin, and freez- 
ing as directed above, not using any flavor 
whatever. 
Ice or Sherbet, Cherry. 

Cherry juice fl.oz. 20 

Syrup fl.oz. 22 

Oil of bitter almonds (deprived 

of hydrocyanic acid) drops 5 

Water fl.oz. 30 

Mix and freeze in the usual manner. 

Ices or Sherbets, Fruit. 

Crushed fruit av.oz. 4 

Fruit juice fl.oz. 4 

Solution of citric acid fl.dr. 2 

Gelatin av.oz. ]4 

Sugar, granulated av.lb. 1 

Water pints 3 

Prepare like lemon or orange ice. 
Any crushed fruit and fruit juice may be 
employed. Crushed pineapple and pineapple 
juice will make "pineapple ice," crushed 
strawberry and strawberry juice makes 
** strawberry ice," crushed raspberry and rasp- 
berry juice, *' raspberry ice," etc. 

The ice may be made richer by increasing 
the proportion of juice and decreasing the 
proportion of water. The crushed fruit may 



be replaced by juice, the gelatin by white of 
tgg. The latter may be beaten to a froth, 
mixed with powdered sugar, and added to 
the ice after the latter has been partially 
frozen. 

The following formula may also be cm- 
ployed: 

Fruit juice pint 1 

Water pints 3 

Sugar av.lb. 2 to 3 

Glucose syrup fl.oz. 4 to 8 

Solution of citric acid fl.dr. 2 

Mix and freeze. The different fruit ices 
must be tinted suitably. 

So-called "frozen fruit ices or sherbets" 
are made by working fruit (whole if like straw- 
berry, or grated if like pineapple) into the 
freezing water ice. 

Ice or Sherbet, Grape. 

Grape juice pints 1%, 

Water pints 2>^ 

Sugar, granulated av. lb. 1 1^ 

Sugar, powder tablespoonfuls 3 

Whites of 3*eggs. 

Mix the juice, water and granulated sugar 
in a freezer and freeze partially; then add the 
egg-white previously well mixed with the 
powdered sugar, and freeze until hard. 

Ambrosia, Grape. 

Whites of 2 eggs. 

Sugar , av.oz. 10 

Milk pint 1 

Water pints 2 

Grape juice fl.oz. 4 

Pineapple, grated about pint ^ 

Solution of citric acid fl.dr. 2 

Lemon essence fl.dr. ^ 

Beat egg-white to a froth, add the sjigar, 
mix well, add the remaining ingredients, put 
all into a freezer and freeze in the usual man- 
ner. 

Serve like ice cream. 

Ice or Sherbet, Lemon. 

Juice of 5 lemons (strained), 

Lemon essence fl.dr. 2 to 4 

Solution of citric acid fl.dr. 4 

Sugar, granulated av.oz. 24 

Gelatin av.oz. )^ 

Water fl.oz. 40 

Dissolve the gelatin in some of the water 
heated to boiling, add the sugar, lemon 
juice, acid solution, and the remainder of the 
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water, mix, allow to cool, and freeze in the 
usual manner. 

The solution of citric acid may be de- 
creased or omitted. 

Ice or Sherbet, Orange. 

Juice of 5 oranges (strained), 
Juice of 2 lemons (strained). 

Orange essence fl.dr. 4 to 8 

Solution of citric acid fl.dr. 2 

Gelatin av.oz. /< 

Sugar av.oz. 24 

Water fl.oz. 24 

Prepare like lemon ice. 

The solution of citric acid may be omitted. 

The ice may be tinted with an orange or 

yellow color (see Chap. IV.). 

Ice or Sherbet, Pineapple. 
I. 

Pineapple juice fl.oz. 16 

Syrup fl.oz. 16 

Water fl.oz. 8 

Juice of 1 lemon, 
Whites of 2 eggs. 

Mix. well, pour the mixture into the freezeir, 
and freeze like other ices. 
See also "Ices, Fruit." 
II. 

Pineapple juice fl.oz. 20 

Syrup fl.oz. 24 

Water fl.oz. 20 

Mix and freeze like the preceding. 



III. • • •' 

Grated pineapple av.lb. 1 

Pineapple juice fl.oz. 8 

Milk pints 2 

Water pints 2 

Sugar, granulated av.lb. 2^ 

Solution of citric acid fl.dr. 4 

Mix and freeze. 

— William A. Bishop, Savannah, Ga. 

Ice or Sherbet, Baspberry. 

Raspberry juice fl.oz. 14 

Syrup fl.oz. 24 

Water fl.oz. 26 

Mix and freeze in the usual manner. 

,If black raspberry juice is used, no color- 
ing will be required, otherwise it is advisable 
to add a small amount of compound tincture 
of cudbear. ^ 

See also "Ices, Fruit." 

Ice ortBherbet, Strawberry. 

Strawberry juice fl.oz. 20 

Syrup fl.oz. 28 

Orange flower water ^ fl.dr. 1 

Red coloring (see Chap. IV.) 

about fl.dr. 1 

Water fl.oz. 24 

Mix and freeze in the usual m:.niijer. 

See also "Ices, Fruit." 
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Drinks of a presumably medicinal character 
occur not only in this chapter, but in some of 
the others as^t^ell. For example, tonic, tonic 
beer, coca, cdca vanilla, gentian, moxie, 
malto, ginger, ginger tonic, kola coca, kola 
vanilla, lactart, £knd tamarind syrups of Chap- 
ter VIII. 4kre of more or less medicinal char- 
acter. Thd same . may be stated of the 
"phosphates" and lactarts (Chap. X.), all of 
the mineral waters (Cfiap. XVII.), many of 
the egg (Chap. XI.), cream and milk (Chap. 
XIII.), and fancy (Chap. XIV.) drinks. 

Many valuable remarks and suggestions 
relating to medicinal drinks are contained in 
Chapter II. 

All medicinal drinks are served ** solid" in 
8-ounce glasses, filling the latter with the 
coarse stream of carbonated water. 
Angostura. 

This is served at the **soda" counter by 
drawing }4 tot fluidounce of lemon or rasp- 
berry syrup in an 8-ounce glass, adding 
about 1 fluidram of angostura bitters, filling 
the glass with the coarse stream of carbon- 
ated water and stirring. 

Beef and Coca. 

Prepare a Syrup as follows: 

Elixir of coca fl.oz. 2 

Or 

Wiiie of coca fl.oz. 4 

Extract of beef gr. 100 

Water, hot fl oz. 2 

Rose essence fl.dr. 2 

Cinnamon syrup fl.oz. 8 

Orange syrup fl.oz. 20 

Dissolve the beef extract in the water, add 
the elixir or wine, filter, add enough water 
tl irough the filter to restore the bulk, and to 
the filtrate add the remaining ingredients. 

Serve "solid" in 8-ounce glasses, using 
about 1 fluidounce of the above for each 
glass. 



6 
12 
12 



...fl.oz. 2 
...fl.oz. 6 
. . .fl.oz. 12 
...fl.oz. 12 



Beef, Iron and Cinchona. 

Prepare a syrup as follows: 

Elixir of cinchona or compound 

elixir of quinine fl.oz. 

Beef, wine and iron fl.oz. 

Vanilla syrup fl.oz. 

Lemon syrup fl.oz. 

Serve like the J)receding. 
Beef, Iron and Coca. 
Prepare a syrup as follows: 

Elixir of coca 

Beef, wine and iron 

Vanilla syrup 

Lemon syrup 

Serve like the preceding. 
Beef, Iron and Kola. 
Prepare a syrup as follows: 

Fluid extract of kola fl.dr. 2 to 4 

Beef, wine and iron fl.oz. 6 

Lemon syrup fl.oz. 12 

Vanilla syrup, .enough to make fl.oz. 32 

Serve like the preceding. 
Beef, Wine and Iron. 

Prepare a syrup as follows: 

Beef , wine and iron fl.oz. 8 

Vanilla syrup fl.oz. 24 

Or instead of vanilla syrup, use a mixture 
of equal parts vanilla and lemon syrups. 
Serve like the preceding. 

Calisaya Cordial. (Calisaya Syrup.) 

Elixir of calisaya fl.oz. 8 

Orange syrup (red or white) or 

lemon syrup fl.oz. 24 

For formula for elixir of calisaya, see 
"Calisaya Phosphate Syrup," Chapter X. 
Serve '* solid" like the preceding. 
See also "Cinisaya," Chapter XIV. 
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Calisaya Syrup. 

Essence de calisaya fl.oz. 2 

French brandy fl.oz. 2 

Solution of citric acid fl.dr. 2 

Caramel red fl.dr. 2 

Syrup enough to make fl oz. 32 

The ** caramel red " is prepared from 

Caramel oz. 2 

Carmine solution fl.oz. 4 

Water .'. fl.oz. 4 

Alcohol enough to make fl.oz. 16 

— W. M. Benton, Peoria, 111. 
Calisaya Tonic. (Calisaya Syrup.) 
I. 

Cinchona bark gr. 120 

Gentian root av.oz. J^ 

Orange peel av.oz. 3 

Cochineal gr. 60 

Caraway seed gr. 30 

Diluted alcohol sufiicient 

Quinine sulphate .gr. 8 

Oil of rose drop 1 

Simple syrup, U.S. P., 

enough to make gal. 1 

Mix the calisaya, gentian, orange peel, 
cochineal and caraway, reduce to coarse pow- 
der, and extract by percolation by means of 
diluted alcohol, so as to obtain 16 fluidounces 
of percolate; to this add the remaining in- 
gredients. 

In dispensing as a carbonated beverage, it 
is best to draw *' solid" (without foam). 
II. 

Red cinchona av.oz. 4 

Gentian -.av.oz. 1 

Orange peel av.oz. 1 Yz 

Cinnamon .av.oz. 1 

Water, 

Alcohol of each sufiicient 

Simple syrup, U.S.P fl.oz. 64 

Mix the drugs, reduce to coarse powder, 
and extract by percolation .so as to obtain 32 
fluidounces of percolate, using a menstruum 
consisting of 1 volume of water and 2 of 
alcohol. To this percolate should be added 
the syrup. 
III. 
See also "Calisaya Phosphate Syrup," 
(Chap. X.). "Egg Calisaya" (Chap. XI.), 
and other calisaya (cinchona) drinks in this 
chapter. 
Cascara Syrup. 

Cascara extract (Chap. VI.) fl.oz. \yi, 

Orange essence fl.dr. 4 

Syrup enough to make fl.oz. 32 

Serve "solid " in 8-ounce glasses. 



Ck>ca-Cali8aya. 
I. 

Prepare a syrup as follows: 

Coca wine fl.oz. 4 

Calisaya elixir fl.oz. 4 

Orange syrup (red or w)iite). .. .fl.oz. 24 

Serve " solid" like the pfpceding. 

II. 
Prepare a syrup as follows: 

Wine of coca fl.oz. 4 

Elixir of calisaya fl.oz. 6 

Syrup fl.oz. 8 

—Campbell & Bro., Philadelphia, J^a. 

Ck>ca Malt. 

Coca syrup fl.oz. ]^ 

Fluid extract of malt fl.oz. % 

Carbonated water, coarse stream 

enough to fill an 8-ounce glass 

Serve "solid." 

Ck>ca Toxiic. 

Prepare a syrup as follows: 

Coca wine fl.oz. 8 

Or 

Elixir of coca fl.oz. 4 

Orange syrup (red or white) 

enough to make fl.oz. 32 

Serve "solid" like the preceding. 

For other coca drinks see "Coca Syrup" 
and "Coca Vanilla Syrup" (Chap. VIII.), 
"Coca Phosphate" and "Coca Egg Phos- 
phate " (Chap. X.;, and others in this chap- 
ter. 

Ck>ca Toxiique. 

Fluid extract of kpla fl.oz. % 

Wine of coca fl.oz. 6 

Sherry wine fl.oz. 2 

Blackberry brandy or cordial ... fl.oz. 1 

Lime juice fl.oz. 1 

Raspberry juice fl.oz. 4 

Syrup enough to make fl.oz. 32 

Serve "solid" in j^n 8-ounce glass, like the 
"phosphates," but adding a small amount of 
shaved ice. 

Oinger Malt. 

I. 

Ginger syrup fl.oz. M 

Fluid extract of malt fl.oz. ^ 

Carbonated water, coarse stream 

enough to fill an 8-ounce glass 

Serve "solid." 
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II. 

Prepare a syrup as follows: 

Fluid extract of g^inger, soluble, .fl.oz. 1>^ 

Extract of malt, Tarrant's bottle 1 

Extract of bitter sweet oz. J^ 

Syrup enough to make gal. }i 

— Thomas & Thompson, Baltimore, Md. 

Ginger Wine. (Jamaica Ginger Wine.) 

This may be prepared by macerating }4 
av. ounce of powdered Jamaica ginger in 1 
quart of sherry or other light wine for several 
days, ' agitating occasionally and filtering. 
Or it may be made by flavoring wine with 
ginger essence (see Chap. VI.). 

In serving, draw about 6 fluidounces of 
carbonated water, coarse stream, into an 8- 
ounce glass, and add 2 fluidounces of the 
wine. It may be sweetened by adding gin- 
ger syrup or powdered sugar. 

Headache Powder. 

Acetanilid, powder av.oz. 

Tartaric acid av.oz. 

Sodium bicarbonate av.oz. 2}4 

Potassium bromide av.oz. 1 

Sugar, powder av.oz. 2 

This is to be intimately mixed and kept in 
a well-closed bottle. 

In serving put a heaping teaspoonful in 
about 3 or 4 ounces of cold water, stir, and 
serve. It is to be drank during effervescence. 

A wet spoon should never be put into the 
bottle, as the moisture will induce premature 
decomposition of the mixture. 

The acetanilid of the above may be re- 
placed by 45 grains of caffeine, and may 
then be called "effervescent potassium bro- 
mide with caffeine." The preparation may 
contain both caffeine and acetanilid. The 
first mentioned will satisfactorily replace a 
popular proprietary headache remedy. 

Java Tonic. 

Prepare a syrup as follows: 

; Compound tincture of cinchona. fl. dr. 6 

Coffee syrup fl.oz. 8 

Vanilla syrup fl.oz. 4 

Gli|cpse,^rup. fl.oz. 8 

Syrup enough to make fl.oz. 32 

Serve '* solid " like any of the preceding. 



Kola-Coca Cordial. 

Prepare a syrup as follows: 

Fluid extract of kola fl.oz. 1 

Elixir of coca fl.oz. 2 

Or 

Wine of coca fl.oz. 4 

Vanilla extract fl.dr. 2 

Rose essence fl.dr. 2 

Cinnamon essencrf fl.dr. 2 

Simple syrup, U.S.P. 

enough to make fl.oz. 32 

Serve "solid" in 8-ounce glasses like any 
of the preceding. 

Kola Tonic. 

Prepare a syrup as follows: 

Fluid extract of kola fl.dr. 2 

Solution of citric acid fl.dr. 4 

Syrup enough to make fl.oz. 32 

Caramel, or tincture or com- 
pound tincture of cudbear. . . 
sufficient to color 

Serve "solid" in 8-ounce glasses like the 
"phosphates." 

Lime Juice and Pepsin. 

I. 

Prepare a syrup as follows: 

Lime juice and pepsin fl.oz. 9 

Syrup fl.oz. 23 

Serve "solid " like any of the preceding. 

Instead of having this syrup prepared, 
about 1 or 2 iluidrams of lime juice and pep- 
sin, and 1 fluidounce of plain or lemon syrup 
may be added to carbonated water contained 
in an 8-ounce glass. 

The Lime Juice and Pepsin may be pre- 
pared as follows: 

Pepsin, pure gr. 256 

Water fl.oz. 3 

Glycerin fl.oz. 3 

Alcohol fl.oz. 1}4 

Talcum, purified av.oz. j^ 

Lime juice. . .enough to make fl.oz. 16 

Dissolve the pepsin in the water mixed 
with about 8 fluidounces of lime juice, add 
the glycerin and alcohol and then the re- 
mainder of the juice; incorporate the talcum, 
set aside for several days, agitating occasion- 
ally, and then filter, adding through the filter 
enough lime juice to make 16 fluidounces. — 
N. F. 
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II. 
Prepare a syrup as follows: 

Lime juice and pepsin fl.oz. 4 

Lime juice ,. .fl.oz. 8 

Lemon syrup fl.oz. 8 

Extract of violets, French's fl.dr. 2 

Solution of citric acid fl.dr. 6 

Syrup enough to make gal. 1 

— W. M. Benton. Peoria. 111. 

Malt Hypophosphites. 

Prepare a syrup as follows: 

Fluid extract of malt fl.oz. 3 

Syrup of hypophosphites fl.oz. 3 

Angostura bitters fl.oz. yi 

Syrup. » enough to make fl.oz. 16 

Serve ** solid "in 8-ounce glasses. 

Malt Tonic. 

Prepare a syrup as follows: 

Fluid extract of malt fl.oz. 6 

Angostura bitters .fl.oz. Yz 

Syrup enough to make fl.oz. 16 

Serve ** solid ** in 8-ounce glasses. 

Orange Malt. 

Orange syrup fl.oz. ^ 

Fluid extract of malt fl.oz. ^ 

Carbonated water, coarse stream . . 
enough to fill an 8-ounce glass 

Serve "solid." 
Oxford Cordial. 

Prepare a syrup as follows: 

Elixir of calisaya fl.oz. 4 

Claret wine fl.oz. 4 

Solution of citric acid fl.dr. 2 

Water fl.oz. 8 

Simple syrup, .enough to make fl.oz. 32 



In serving, use 1 fluidounce to an 8-ounce 
glass, add some shaved ice, and fill with the 
coarse stream of carbonated water, making a 
"solid" drink. 

— Benj. Rosenzweig, Brooklyn, N. Y. 

Pepsin and Iron. 

Prepare a syrup as follows: 

Tincture of citrochloride of iron, fl . oz. >^ 

Elixir of pepsin fl.oz. 7>^ 

Vanilla syrup fl.oz. 24 

Serve "solid " like the preceding. 

Phosphated Syrup. 

Phosphoric acid, 50 per cent. .. .fl.dr. 4 

Or 
Phosphoric acid, 85 per cent. . . .fl.dr. 2^ 

Sodium phosphate av.oz. % 

Water fl.oz. 1 

Lemon or vanilla syrup enough 

Dissolve the sodium phosphate in the 
water, and add the remaining ingredients. 
Serve " solid" like any of the preceding. 

Tonic Hypophosphites. 

Prepare a syrup as follows: 

Syrup of hyp)ophosphites, U. 

S. P fl.oz. 4 

Vanilla syrup fl.oz. 28 

Serve "solid" like any of the preceding. 

Wild Cherry and Iron. 

Prepare a syrup as follows: 

Tincture of citrochloride of iron.fl.oz. ^ 
Syrup of wild cherry, U.S.P. . .fl.oz. 8 

Orange syrup -.fl.oz. 8 

Black cherry syrup 

enough to make fl.oz. 32 

Serve "solid" like any of the preceding. 
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Artificial mineral waters are. compounded 
by dissolving mixtures of salts in water in 
such a manner that a close approximation is 
made to the natural product. It is, how- 
ever, impossible exactly to reproduce the 
natural water, but the formulas in this chap- 
tet will furnish products practically equiva* 
lent to the waters themselves. Only pure 
salts should be used in making these waters, 
and distilled water only should be employed 
fof solution. The galcium sulphate used in 
these waters should be freshly precipitated by 
mixing any soluble calcium salt with a solu- 
ble sulphate and collecting the precipitate. 
The solution of calcium chloride given below 
may be mixed with a solution of sodium sul- 
phate. If 1 fluidounce of the solution of 
calcium chloride be mixed with 412 grains of 
pure crj'stalline sodium sulphate (first dis- 
solved in some water), 174 grains of calcium 
sulphate and 150 grains of sodium chloride 
will be formed, the former precipitating, the 
latter remaining in solution. If a larger or 
smaller amount of calcium sulphate be re- 
quired, the calcium chloride and sodium sul- 
phate may be increased or decreased cor- 
respondingly. Inasmuch as all waters con- 
tain sodium chloride, it is not even necessary 
to separate the precipitate from the liquid in 
the above reaction, but the whole mixture 
may be used. If water is to be made with 
sodium chloride, the amount of sodium 
chloride formed in the reaction should be 
calculated, and this amount be deducted 
from the sodium chloride used in the water. 

The sodium chloride used in these waters 
should be the best table salt. For the cal- 
cium carbonate use precipitated chalk. 
Sodium carbonate and bicarbonate may be 
used indiscriminately in these waters, providing 
account be taken of the fact that 7 parts of 



sodium bicarbonate are equivalent to 12 
parts of crystallized sodium carbonate. 

Not all of the salts used in making arti- 
ficial waters are readily soluble — calcium sul- 
phate and carbonate and magnesium carbon- 
ate, for example. The latter two are dis- 
solved in the water when the latter is charged 
.with gas; the former is dissolved by the large 
volume of water used. 

All of the remaining salts are readily solu- 
ble in water; these should be dissolved in 
water and filtered before using, so as to re- 
move any mechanical impurities which may 
be present, and which would be liable to clog 
•the fountain pipes. 

Mineral waters need not be charged to as 
high pressure as plain water; 100 to 125 
pounds will be sufficient. 

Solution of Calcium Chloride. 

A 25 per cent (nearly) solution of calcium 
chloride may be prepared as follows: 

Hydrochloric acid fl.oz. 10 

Water fl.oz. 8 

Marble, white, in small pieces 

sufficient to saturate 

The acid should be full U. S. P. strength, 
but need not necessarily be chemically pure; 
if free from arsenic it will be satisfactory. 

Any other form of calcium carbonate ms^y 
be substituted for the marble, as chalk ^ 
whiting, but the reaction produced by ,th|r 
latter is excessively violent and rapid. Thet 
marble or chalk must be added until there is 
no further evolution of gas. It may be added 
in excess if desired, as this excess will sepa- 
rate out from the liquid. About 4|^ av. 
ounces of calcium carbonate will be required 
for saturation. 

If this solution be employed for making 
mineral waters, a quantity must always be kept 
on hand, as it cannot be filtered, and therefore 
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must stand quiet for some time to allow the 
solid particles to subside and leave a clear, 
supernatant liquid. 

This solution may be substituted for the 
salt in mineral waters in quadruple propor- 
tion; that is, for every av. ounce of calcium 
chloride use 3j^ fluidounces of the solution. 
Solution of Magrnesiiun Chloride. 

A 25 per cent (nearly) solution of mag- 
nesium chloride may be prepared like the 
preceding solution, substituting magnesium 
carbonate for the marble or chalk. About 4 
av. ounces of the carbonate will be required 
for saturation. 

It is to be substituted for the dry salt in 
mineral waters like the preceding. 
ApoUinaris Water, Artificial. 
I. 

Sodium bicarbonate av.oz. 2 

Sodium sulphate, crystal, gr. . . av.oz. 1 

Sodium chloride. av.oz. }( 

Magnesium carbonate, powder. . .gr. 300 
Calcium carbonate, precipitated . .gr. 25 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
This makes a water nearly approximating 
the natural product. 
II. 

Sodium bicarbonate av.oz. 1 )^ 

Sodium chloride ; . .av.oz. ]4 

Sodium sulphate, crystal gr. 145 

Magnesium carbonate av.oz. ^ 

Potassium sulphate av.oz. J^ 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
III. 

Sodium carbonate, crystal av.oz. 2>2 

Sodium sulphate, crystal av.oz. ^ 

Sodium chloride av.oz. }^ 

Magnesium carbonate, powder.av.oz. ^ 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
Baden Water, Artificial. 

Sodium chloride av.oz. 5^ 

Sodium sulphate, crystal gr. 800 

Sodium carbonate, pure, crystal . . gr. 80 

Calcium chloride, dry av.oz. 1}^ 

Magnesium chloride, dry gr. 160 

Iron perchloride gr. 20 

Or 
Solution of iron chloride, U. S. 

P fl.dr. IK 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
See formulas for Solutions of Calcium and 
Magnesium Chlorides. 
10 



Bethesda Water, Artificial. 

Sodium carbonate, crystal, pure. .gr. 100 

Sodium sulphate, crystal gr. 30 

Sodium chloride gr. 8 

Potassium sulphate gr. 5 

Calcium carbonate, precipitated.. gr. 120 

Magnesium carbonate. gr. 135 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

Blue Lick Water, Artificial. 

Sodium chloride av.oz. IIX 

Sodium carbonate, crystal, 

pure av.oz. 3^ 

Sodium sulphide gr. 20 

Sodium bromide gr. 15 

Potassium chloride av.oz. % 

Calcium sulphate, precipitated. av.oz. 1 

Calcium chloride, dry gr. 250 

Magnesium chloride, dry av.oz. %^ 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

See formulas for Solutions of Calcium and 

Magnesium Chlorides. 

CArlsbad Water, Artificial. 

Sodium sulphate, dried gr. 150 

Or 
Sodium sulphate, pure, crystal. . .gr. 300 
Sodium bicarbonate gr. 125 

Or 
Sodium carbonate, pure, crystal, gr. 210 

Sodium chloride gr. 60 

Potassium sulphate gr. 7 

Water, distilled, enough to make gal. 1 
Dissolve and filter. 

This mixture closely represents Carlsbad 
Sprudel water in its essential constituents. 

Chalybeate Water, Artificial. 

Ferrous sulphate, pure gr. 160 

Sodium chloride gr. 160 

Sodium carbonate, crystal, pure. .gr. 240 

Calcium chloride, dry g^. 160 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
See formula for Solution of Calcium Chloride 

Cheltenham Water, Artificial. 

Sodium sulphate, crystal av.oz.^ 143|^ 

Sodium chloride av.oz.' 1^ 

Sodium carbonate, crystal, 

pure av.oz. 4t% 

Calcium chloride av.oz. 1^' 

Magnesium chloride gr. 288 

Magnesium sulphate av.oz. 9»^' 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
See formulas for Solutions of Calcium and 
Magnesium Chlorides. 
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Congress Water, Artificial. 

Sodium bicarbonate av oz. ^yi 

Sodium chloride av.oz. 2;js^' 

Potassium bicarbonate av.oz. % 

Magnesium sulphate, crystal. av.oz. 3^ 

Calcium chloride, dry av.oz. 3^ 

Water enough to make gal. 10 

Dissolve the calcium chloride and mag- 
nesium sulphate each in 12 fluidounces of 
water, mix the solutions and after 10 or 15 
minutes strain the liquid through muslin with 
thorough pressure. 

Powder the potassium bicarbonate in a 
mortar, add the sodium chloride and bicar- 
bonate, mix the whole with 16 fluidounces 
of water, pass the magma through a No. 50 
hair sieve, following it with another 16 fluid- 
ounces of water, then with the calcium and 
magnesium solution first obtained, and finally 
with more water, until the united liquids 
measure four pints. Shake the mixture, pour 
into the fountain, fill the latter with water, 
and charge the whole in the usual way with 
carbonic acid gas. 

Inasmuch as the mixture of magnesium 
sulphate and calcium chloride has for its ob- 
ject the formation of magnesium chloride, the 
following solution may be substituted therefor: 
Calcium chloride (anhydrous), .av.oz. 2 

Magnesium chloride (anhydrous) 

av.oz. 1^2 

Water fl.oz. 16 

Dissolve and mix the sodium chloride and 
bicarbonate and potassium bicarbonate as 
before. 

See also formulas for Solutions of Calcium 
and Magnesium Chlorides. 

Crab Orchard Water, Artificial. 

Magnesium sulphate, crystal . .av.oz. 4|^ 

Sodium sulphate, crystal av.oz. 3J^ 

Potassium sulphate av.oz. IJ^ 

Sodium chloride av.oz. 3^ 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

Deep Bock Water, Artificial. 

Sodium chloride av.oz. 8^ 

Sodium bicarbonate av.oz. 5»^ 

Potassium chloride av.oz. 4,»^ 

Calcium chloride gr. 140 

Magnesium chloride gr. 15 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

See formulas for Solutions of Calcium and 

Magnesium Chlorides. 



Ems (Kessel) Water, Artificial. 

Sodium chloride av.oz. 1, gr. 30 . 

Sodium bicarbonate. gr- 150 

Magnesium sulphate, crystal.. av.oz. yi 
Calcium sulphate, precipitated. . .gr. 180 

Potassium sulphate gr. 30 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

Ems (Kraenchen) Water, Artificial. 

Sodium chloride av.oz. 1, gr. 70 

Sodium bicarbonate gr. 125 

Magnesium sulphate, crystal gr. 200 

Calcium sulphate, precipitated. . .gr. 160 

Potassium sulphate gr. 25 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

Friedriclishall Water, Artificial. 
I. 

Sodium chloride av.oz. 10^ 

Sodium bicarbonate gr. 384 

Sodium sulphate, crystal av.oz. IX 

Potassium sulphate gr. 165 

Magnesium sulphate, crystal.. av.oz. 20 

Calcium chloride, dry av.oz.. 1 

Water enough to make gal. 10 

Triturate the potassium and sodium sul- 
phates in a mortar, add the magnesium sul- 
phate and then 3 pints of water, and stir 
until dissolved; now add the sodium chloride 
and bicarbonate, continue the stirring for a 
few minutes, pour the mixture on a No. 50 
hair sieve, add the calcium chloride pre- 
viously dissolved in 8 fluidounces of water, 
and then enough water to make the whole 
measure 4 pints. Pour this into the fount- 
ain, fill the latter with water and charge with 
carbonic acid gas in the usual manner. 

See formula for Solution of Calcium Chloride. 

Magnesium sulphate, crystal, .av.oz. 29 

Sodium chloride av.oz. 15 

Sodium sulphate, crystal av.oz. \\% 

Sodium bicarbonate gr. 585 

Sodium bromide gr. 80 

Potassium sulphate gr. 60 

Calcium sulphate, precipitated, 

av.oz. 2, gr. 90 

Water enough to make gal. 10 

This formula will more closely approximate 
the natural water than the first formula, but 
the latter is usually quite strong enough. 
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Geyser Water, Artificial. 

Sodium sulphate, crystal av.oz. 2 

Sodium bicarbonate av.oz. }4. 

Ammonium chloride gr. 120 

Lithium citrate gr. 4 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
Harrogate Water, ArtificiaL 

Sodium chloride av.oz. ^4 

Sodium bicarbonate gr. 6 

Magnesium chloride, dry gr« 20 

Calcium chloride, dry gr. 32 

Sulphuretted water fl.oz. 5 

Water enough to make gal. ^ 

Dissolve the salts in the water, filter, and 
add the sulphuretted water. The latter may 
be prepared by saturating cold water with 
sulphuretted hydrogen. It may be replaced 
by using 80 grains of sulphurated potash or 
soda (so-called potassium or sodium sulphide). 
If either of these is used, all the salts must 
be added to the water and then filtered. 

See formulas for Solutions of Calcium and 
Magnesium Chlorides. 
Hathom Water, Artificial. 
Sodium carbonate, crystal, 

pure av.oz. 45 

Sodium chloride av.oz. 4% 

Sodium bromide gr. 15 

Potassium chloride gr. 100 

Calcium chloride, dry av.oz. 3 

Magnesium chloride, dry av.oz. 3 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
See formulas for Solutions of Magnesium 
and Calcium Chlorides. 
High Bock Water, Artificial. 

Vichy, Deep Rock or Seltzer Water may 
be dispensed for it. 
Hunyadi Water, Artificial. 
I. 
Magnesium sulphate, crystal. . .gr. 1030 

Sodium sulphate, crystal gr. 1040 

Potassium sulphate gr. 5 

Sodium chloride gr. 80 

Sodium bicarbonate gr. 30 

Water, distilled, 

enough to make gal. }4 

Mix, dissolve and filter. 
II. 

Potassium sulphate gr. 5 

Calcium sulphate, precipitated gr. 30 

Sodium sulphate, crystal av.oz. 13^ 

Magnesium sulphate, crystal . .av.oz. 2^ 
Water, distilled.. enough to make gal. ^ 
Mix, dissolve and filter. 



III. 

Sodium sulphate, crystal av.oz. 4 

Magnesium sulphate, crystal, av.oz. ^ 

Sodium bicarbonate gr. 250 

Sodium chloride gr. 70 

Calcium sulphate, precipitated... .gr. 75 

Potassium sulphate • . -gf- 3 

Ferrous sulphate, crystal gr. 3 

Water, distilled, enough to make gal. }i 

Mix, dissolve and filter. 

Kissingen Water, Artificial. 
I. 

4 Potassium bicarbonate gr. 270 

Magnesium sulphate, crystal. av.oz. 3|^ 

Sodium bicarbonate av.oz. 2^ 

Sodium chloride, pure av.oz. 8^ 

Calcium chloride, dry av.oz. 2|^ 

Water enough to make gal. 10 

Pulverize the potassium bicarbonate in a 
mortar, add the sodium bicarbonate and 
magnesium sulphate and triturate the mix- 
ture with 1 pint of water until the potassium 
and magnesium salts are dissolved. Pass the 
magma through a No. 50 hair sieve, washing 
what mky remain on the sieve through with 
another pint of water. 

Next rub the sodium chloride with 24 
fluidounces of water until nearly dissolved, 
and pass this liquid through the sieve. 

Finally dissolve the calcium chloride in a 
few fluidounces of water, pass it through the 
sieve, and add a little more water to dissolve 
all the salt, using enough water to make the 
combined liquids measure 4 pints. Shake the 
whole well and pour into the fountain, fill the 
latter with water, and charge with carbonic 
acid gas in the usual manner. 

See formula for Solution of Calcium 
Chloride. 

II. 

Sodium chloride av.oz. 7^ 

Sodium bicarbonate. . . .av.oz. 2, gr. 140 
Magnesium sulphate, 

crystal av.oz. 2, gr. 60 

Potassium chloride gr. 160 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

Lithia Water. 

Lithium carbonate gr. 120 

Sodium bicarbonate av.oz. 2)^ 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
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Leamington Water, Artificial. 

Sodium sulphate, crystal av.lb. 2 

Sodium chloride av.oz. 4^ 

Calcium chloride, dry av.oz. 4 

Magnesium chloride, dry av.oz. 1 1^ 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
See formulas for Solutions of Calcium and 
Magnesii^ Chlorides. 

Magnesian Aperient Water. (Mag- 
nesium Citrate Solution.) 

Citrate of magnesia solution may be 
charged in fountains and served at the fountain 
if desired. It makes a very pleasant ajierient, 
which will be relished by a great many per- 
sons. 

The solution of magnesium citrate pre- 
pared in the usual manner for bottling 
(syrup added, filtered, etc.), should be poured 
into a clean fountain, all of the potassium bi- 
carbonate should be added, the fountain at 
once closed, and then charged to about 75 
pounds pressure. The potassium bicarbonate 
may be omitted. 

About 2 gallons of solution may be pre- 
pared at a time. 

This may be served in 8-ounce glasses. 

Marienbad Water, Artificial. 

Sodium sulphate, crystal av.oz. 17 

Sodium carbonate, pure, crys- 
tal av.oz. 7, gr. 140 

Sodium chloride av.oz. 2|^ 

Calcium chloride, dry av.oz. 1 3^ 

Magnesium sulphate, crystal. av.oz. l)^ 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

The solution may also be made "syith ordi- 
nary water (without gas) for bottling pur- 
poses. 

Pullna Water, Artificial. 

Magnesium sulphate, crystal . . av.oz. 42 

Sodium sulphate, crystal av.oz. 34 

Sodium chloride av.oz. 3, gr. 150 

Sodium bicarbonate av.oz. %]^ 

Potassium sulphate gr. 350 

Calcium sulphate, precipitated .. gr. 350 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
The above produces a close approximation 
to the natural water. Many formulas 
which are given make a very much weaker 
product. 



Pyrmont Water, Artificial. 

Calcium chloride, dry av.oz. 2»/^ 

Sodium carbonate, crystal. . . .av.oz. 3^ 
Sodium sulphate, crystal 

av.oz. 3, gr. 55 

Magnesium sulphate, crystal 

av.oz. 1, gr. 384 

Ferrous sulphate, crystal, pure. .gr. 80 

Water enough to make gal. 10 

Dissolve the calcium chloride in 8 fluid- 
ounces of water (or use 9 fluidounces of the 
Solution of Calcium Chloride), and the sodium 
sulphate and carbonate together in 1 pint of 
water by aid of heat; filter the latter solution, 
and while yet hot add to it the calcium chloride 
solution. After 10 or 15 minutes the precipi- 
tate will have contracted to a heavy' mass at 
the bottom of the vessel. The supernatant 
liquid should then be decanted without los- 
ing any of the precipitate. To the latter add 
the magnesium sulphate, shake thoroughly 
and rinse into the fountain nearly n'led with 
water. Charge with carbonic acid gas to a 
pressure of 20 pounds, reopen the fountain, 
throw in the ferrous sulphate, coarsely pow- 
dered, close again, and charge to the usual 
pressure. 

The object of charging lightly first before 
introducing the iron salt is to prevent oxida- 
tion of the latter. 

Saratoga Water, Artificial. 

Sodium chloride av.oz 3 

Sodium sulphate, crystal av.oz. 2^ 

Sodium bicarbonate av.oz. 2 

Magnesium carbonate, powder. av.oz. 1 

Water enough to make gal. 10 

Mix and charge in the usual manner. 

Selters (Seltzer) Water, Artificial. 
I. 

Sodium bicarbonate. . . .av.oz. 3, gr. 384 

Sodium chloride .av.oz. 2, gr. 384 

Calcium chloride, dry gr. 490 

Magnesium sulphate, crystal 

av.oz. 1, gr. 165 

Water enough to make gal. 10 

Dissolve the calcium chloride and mag- 
nesium sulphate each in 4 fluidounces of 
water, mix the solution, let stand for 10 or 
15 minutes, and strain through muslin with 
pressure. 

Mix the sodium chloride and bicarbonate 
with a pint of water, pass the mixture through 
a No. 50 hair sieve, follow with the pre- 
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ceding liquid and then with enough water 
to make the liquid measure 4 pints. Shake 
the whole well, pour into fountain, fill the 
latter with water, and charge in the usual 
way with carbonic acid gas. 

The first mixture is for the purix)se of 
forming magnesium chloride, and hence the 
following solution may be used instead : 

Calcium chloride, dry av.oz. ^ 

Magnesium chloride, dry av.oz. ]^ 

Water fl.oz. 8 

Add this to the sodium chloride and bicar- 
bonate as before. 

See also formulas for Solutions of Calcium 
and Magnesium Chlorides. 

II. 

Sodium carbonate, crystal, pure 

av.oz. 2, gr 350 

Sodium chloride av.oz. 1, gr. 180 

Sodium sulphate, crystal gr. 310 

Water enough to make gal. 10 

Introduce into a fountain and charge in 
the usual manner. 

;ii. 

Prepare a solution of magnesium chloride 
by stirring 20 grains of calcined magnesia in 
6 fiuidrams of water, adding sufficient hydro- 
chloric acid to dissolve, and afterward water 
sufficient to make 1 fluidounce. Prepare also 
10 per cent solutions of sodium carbonate, 
crystal, sodium sulphate, crystal, and calcium 
chloride in water. Take of these solutions 
as follows: 

Solution of sodium carbonate. . .fl.oz. 10 
Solution of calcium chloride. . . .fl.oz. 2 
Solution of magnesium chloride. fl.oz. 1 ]4. 

Solution of sodium sulphate fl dr. 2 

Water enough to make gal. 1 

Mix and fcharge in the usual manner. 

Instead of using the solutions of calcium 
and magnesium chlorides given in this form- 
ula, see the solutions given above. 

Star (Saratoga) Water, Artificial. 

Sodium carbonate, crystal, pure.av.oz. 4^ 

Sodium chloride av.oz. 3 

Sodium sulphate, crystal av.oz. 1 

Water enough to make gal. 10 

Mix and charge in the usual manner. 



Vichy "Water, Artificial. 
I. 

Sodium bicarbonate av.oz. 10 

Sodium phosphate, crystal. . .av.oz. yi 

Sodium chloride av.oz. j| 

Potassium bicarbonate gr. 272 

Magnesium sulphate, crystal gr. 490 

Calcium chloride, dry: gr. 272 

Water enough to make gal. 10 

Triturate the sodium phosphate with the 
potassium bicarbonate, add the sodium 
chloride, magnesium sulphate and sodium bi- 
carbonate, stir the mixture with 2 pints of 
water, pass the magma through a No. 50 
hair sieve, rubbing through if necessary with 
the aid of a little more water. 

Dissolve the calcium chloride in 4 fluid- 
ounces of water, add it to the other solution, 
and add enough water if necessary to make 
the whole measure 4 pints. Shake the whole 
well together, pour into a 10-gallon fountain, 
fill the latter with water, and charge with car- 
bonic acid gas in the usual way. 

See formula for Solution of Calcium Chlor- 
ide. 
II. 

Sodium bicarbonate av.oz. 5^^'' 

Sodium chloride gr. 230 

Magnesium sulphate, crystal gr. 190 

Potassium carbonate gr. 120 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
White Bock Water, Artificial. 

Apollinaris or Kissingen water may be 
dispensed for it, or the following may be em- 
ployed: 

Sodium carbonate, pure, crystal.gr. 85 

Sodium sulphate, crystal gr. 520 

Potassium sulphate gr. 100 

Aluminium chloride gr. 240 

Ferrous sulphate gr. 60 

Calcium carbonate av.oz. 3^ 

Magnesium carbonate, pow- 
der av.oz. 4 

Water enough to make gal. 10 

Mix and charge in the usual manner. 
Mineral Water Salts. 

Mineral water salts for preparing the pre- 
viously mentioned waters may be made by 
simply mixing the solid constituents men- 
tioned in the formulas, finely powdering all 
the ingredients, and mixing intimately. 
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It is advisable in making these mineral salts 
to avoid, if possible, the use of deliquescent 
salts like calcium and magnesium chlorides; 
if more than one formula is given for a water 
use the salt mixture of the one not contain- 
ing these salts. If but one formula is given, 
or if the foimula containing these salts is pre- 
ferred, the mixture should be preserved in 
well-stoppered bottles. If the salt is to con- 
tain sodium carbonate or bicarbonate, the 
calcium chloride may be replied by calcium 
carbonate and sodium chloride. One hundred 
parts of calcium carbonate and 117 of sodium 
chloride are equivalent to 111 parts of calcium 
chloride and 142 parts of dried sodium car- 
bonate. The latter formed in this reaction may 
replace a corresponding portion of the sodium 
carblonate or bicarbonate of the formula. 

In making mineral water salts it is usual to 
reduce* the bulk as much as possible. This 



may be accomplished by using dried or ex- 
siccated instead of crystalline salts. Twelve 
parts of crystallized sodium carbonate may 
be replaced by 6 parts of dried sodium car- 
bonate, or 7 of sodium bicarbonate; 9 parts 
of crystallized sodium sulphate by 4 of the 
dried salt; 5 parts of crystallized sodium 
phosphate by 2 parts of the dried; 16 parts 
of crystallized magnesium sulphate by 9 of 
the dried ; 5 parts of crystallized ferrous sul- 
phate by 3 of the dried ; and 16 parts of potas- 
sium bicarbonate by 11 of potassium carbon- 
ate, but this substitution is not advisable, as 
the latter is usually too impure, and is 
deliquescent. 

The calcium sulphate used should be 
freshly prepared, as described above under 
mineral waters, collecting the precipitate and 
drying it. Ordinary plaster of paris should 
not be employed. 
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COLD SODA ACCESSORIES. 



In this chapter are grouped a miscellaneous 
collection of formulas for preparations men- 
tioned in preceding chapters, which could 
not properly be placed in other chapters. 
They embrace preparations not generally em- 
ployed directly for making beverages, but 
which enter into syrups, etc. 

Celery Salt. 
I. 

Salt, table av.oz. 4 

Celery seed, fresh powder av.oz. 1 

Mace, powder gr. 60 

Pimento, powder gr, 60 

II. 

Fine table salt av.oz. 7 

Celery seed, fresh powder av.oz. 1 

Cincliona, Elixir of. (Elixir of Calisaya.) 

See "Calisaya Phosphate,'* Chapter X. 

Coca, Elixir of. 

Fluid extract of coca fl.oz. 2 

Alcohol fl.oz. 1 

Simple syrup fl.oz. 2 

Vanilla extract fl.dr. 2 

Talcum, purified av.oz. ^ 

Aromatic (simple) elixir 

enough to make fl.oz. 16 

Mix the fluid extract with the alcohol, 
syrup, 10 fluidounces of elixir, and the tal- 
cum, agitate thoroughly,- set aside for 24 
hours or more, agitating occasionally, filter, 
add the vanilla extract to the filtrate, and 
finally add the remainder of the elixir through 
the filter. ~N. F. 

Coca, Wine of. 

Fluid extract of coca fl.oz. 1 

Alcohol fl.oz. 1 

Sugar av.oz. 1 

Claret or other nice wine 

enough to make fl.oz. 16 

Mix, dissolve the sugar by agitation, and 
filter.— N. F. 



Cream, Whipped. (Frosted Cream. — Car- 
bonated Cream.— Cream Puff. — Cream 
Soda ) 

Under the name ** Whipped Cream'' (and 
** Frosted Cream ") are used two preparations 
which are entirely different in character, the 
one being actually a whipped cream, the 
other a preparation which is served from a 
charged fountain. 

The first is prepared as follows: 

Take a pint of fresh sweet cream which 
has been on the ice for at least half an hour 
(or long enough to become chilled); add one 
heaping tablespoonful of pulverized sugar, 
and one large spoonful of gelatin (previously 
dissolved in 2 fluidounces of water); whip 
slowly for a minute or two until heavy froth 
gathers on top. Skim off the dense froth 
and put in a container for counter use; con- 
tinue thus whipping and skimming until the 
desired quantity of whipped cream is ob- 
tained, then strain off carefully what little 
fluid cream has accumulated, and it is ready 
for use. 

The whipping may be done by means of a 
cream-whipper or egg-beater. 

The cream should never be mixed with 
milk, as a mixture of the two does not whip 
well. The cream may be replaced by con- 
densed milk or cream with water, adding one 
of the foam preparations, like white of egg^ 
isinglass or gelatin. 

Keep the vessel surrounded by cracked ice 
during whipping. 

This is used for topping various fancy 
drinks, and is also used on very many hot 
soda drinks. 

It is kept in a special container or bowl, 
which should be kept on ice, and is served 
from it with a spoon. 

It should be made fresh every day. 
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For the second preparation, which also is 
known by the other names given above, vari- 
ous formulas have been offered as follows: 

I. 

Vanilla extract fl.oz. 2 

Caramel av.oz. 1 

Tincture of quillaia fl.oz. 15 

Gelatin solution gal. 1 

Syrup gal. 1 

Water gal. 5 

Introduce this mixture into a 10-gallon 
fountain and charge with carbonic acid gas to 
90, 100, or 125 pounds (usually 100). 

The Gelatin Solution consists of Cox's 
gelatin, 3 oz., and water, 1 gallon. 

The caramel may be omitted. 

II. 

Glycerin fl.oz. 8 

Sugar av.lb. 3^ 

Or 

Syrup, U. S. P, gal. >^ 

Water '. gal. 1 

Whites of 6 eggs. 

Dissolve the sugar in the water, add the 
glycerin, beat the egg-white to froth, add 
the foregoing, introduce the whole into a 
fountain containing 5 gallons of water, and 
charge the whole as before. 

III. 

Cox's gelatin boxes 2>^ 

Whites of 10 eggs, 

Syrup gal. % 

Orange essence fl.oz. 1 

Water gal. 9>^ 

Dissolve the gelatin in some of the water 
by the aid of heat, beat the egg-white thor- 
oughly, add to the gelatin, add the syrup 
and extract, introduce this mixture and the 
remainder of the water into the fountain, and 
charge as before. 

IV. 

Gelatin av.oz. .4 

Whites of 8 eggs, 

Vanilla extract fl.oz. 2 

Syrup gal. 1 

Dissolve in one pint of hot water, thoroughly 
beat the egg-white, add to the gelatin solu- 
tion, mix the whole with the syrup and ex- 
tract, introduce into the fountain with 9 gal- 
lons of water, and charge as before. 



Cox's gelatin boxes 2 

Whites of 9 eggs, 

Vanilla extract fl.oz. 2 or 3 

Sugar av.lb. 8 

Or 

Syrup gal. 1J| 

Prepare like the preceding, adding Anally 
enough water to make 10 gallons, and charge 
as before. 

VI. 

Gum arable av.lb. %%, 

Sugar av.lb. 7 

Or 

Syrup gal. 1 

Benzoic acid gr. 90 

Water pints 5 

Dissolve the gum and acid in the water by 
agitation, strain and add the remaining in- 
gredients, introduce into a fountain, add 
enough water to make 10 gallons, and charge 
as before. 

Any of the above preparations can be made 
up with just sufficient water to dissolve gum, 
gelatin, sugar, etc., and be ready for use as 
required. When needed the mixture may be 
introduced into a fountain, enough water 
added, and the whole charged. Such mix- 
ture may be known as "Whipped Cream 
Syrup." 

See also "Cream Float" and "Frosted 
Peach." 

For method of serving, see " Cream Puff," 
Chapter XIV. 

Cream Float. 

Honey av.lb. 12 

Eggs, whites and shells 8 

Mace, powder gr. 45 

Potassium carbonate gr. 90 

Gelatin, German silver av.oz. 2 

Vanilla extract fl.oz. 2 

Oil o£ lemon fl.dr. 1 

Oil of cloves drops 40 

Alcohol \ fl.oz. 2 

Water sufficient 

Heat the honey, egg-white and shells, 
mace and 6 gallons of water nearly to boiling, 
add the potassium carbonate, and skim off 
the froth that rises to the surface of the 
liquid. If the liquid remaining is not clear 
like wine, add 120 grains more of potassium 
carbonate, skimming as before, and to the 
clear liquid add the gelatin, pour into the 
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fountain, and add enough water to make 10 
gallons. To this add the extract and oils 
dissolved in tl^e alcohol, and charge with gas. 

Serve like the preceding. 
— Thomas & Thompson, Baltimore, Md. 

Frosted Peach. 

Gelatin av.oz, 8 

Peach juice pints 2 

Syrup pints 4 

Vanilla extract fl.oz. 1 

Water enough to make gal. 6 

Carbonate in the fountain to 150 lbs. 

Serve like the preceding. 

— \V. M. Benton. Peoria. 111. 

Fruits, Crushed. (Fruit Pulp.) 

These are prepared by treating the fruit 
. with sugar and water, as indicated below. 
Some soda foam should also be added. 

Inasmuch as these fruits are exposed on 
the ' ' soda " counter in fancy bowls with sil- 
ver ladles, they decompose quite readily, and 
solution of salicylic acid must be added to 
insure preservation. The fruit which is not 
exposed on the counter should be kept in 
closed jars in a cool place. Only a small 
quantity of fruit should be put into the bowl 
at a time, and previous to refilling the latter 
it should always be washed. 

These fruits are always served with ice 
cream, forming what is called "crushed fruit 
ice-cream soda.'* One or 1^ ladlefuls 
of crushed fruit may be put into a 12-ounce 
glass, the fine stream of carbonated water 
turned on for a moment, the ice cream added, 
the glass filled seven-eighths with the coarse 
stream of carbonated water, and finally 
topped off with the fine stream. 

It is advisable, in serving, to use a ladleful 
of crushed fruit and about ^ fluidounce of the 
corresponding syrup from the fountain, or, 
better yet, the fruit should be mixed with 
some syrup when put into the bowl. 

The fruit may be prepared as follows : 

Strawberries, 3 small boxes, 

Sugar, granulated av. lb. 4 

Water pints 2 

Remove the calyces from the fruit, wash 
with running water, mix with the sugar, 
either leaving the fruit whole or breaking^ it 
by trituration, add the water, bring the whole 



to a boil and boil for 5 minutes, stirring con- 
stantly. The boiling may be omitted, the 
fruit being crushed and stirred into the solu- 
tion of sugar in water. 

This will suffice for most fruit, pineapple 
being an exception. The latter is to be pared, 
washed and grated, mixed with syrup, and 
brought to a boil — not boiled. 

One of the following formulas may also be 
employed: 

Raspberry or Strawberry: Take a quantity 
of thoroughly ripe fruit; rub or press the 
fruit to a pulp through a hair sieve into an 
earthen or stoneware pan; add 4 av. ounces 
of sugar for each pound of fruit, mix thor- 
oughly, put into bottles, heat, bring to boil- 
ing, and boil for a few minutes. 

Peach: Select ripe, freestone peaches, 
wash and slice them up, skin and all; add a 
little water; place on the fire, and stir con- 
stantly until reduced to a pulp; rub and press 
this through a coarse hair sieve into an 
earthen or stoneware pan, and add 4 av. 
ounces of sugar for each pound of fruit, and 
complete as in the foregoing. 

Pineapple is to be prepared by peeling and 
grating, adding sugar and heating as before. 

The following formula has also been recom- 
mended: 

Select sound fruit, remove calyces (if straw- 
berries), and wash on a strainer; when water 
has drained off, pulp the fruit, add an equal 
amount of crushed loaf sugar, and preserve by 
adding to each pound of mixture Yz fluidounce 
of solution of salicylic acid. Pineapples are 
to be pared and grated, and do not require 
washing as above. To this mixture must be 
added syrup before using. 

Some of the fruits may be prepared similar 
to the following: 

Cranberries pints 2 

Water pints 2;^ 

Sugar av.lb. 2 

Solution of citric acid fl.oz. % 

Soda foam about fl.oz. 1 

Wash the fruit, place in a pan or kettle, 
add the water, apply heat, allow to boil for 5 
minutes, stirring frequently; add the sugar, 
dissolve, add the solution and soda foam, and 
finally enough solution of salicylic acid to 
preserve. 
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Gentian, Elixir of. 

Extract of gentian gr. 70 

Aromatic spirit fl.dr. 3 

Vanilla extract fl.dr. 2 

Simple syrup, U.S.P fl.oz. 1 

Aromatic (simple) ^lixir, 

enough to make fl.oz. 16 

Dissolve the extract of gentian in about 2 
fluidounces of elixir, then add the syrup, 
vanilla extract, aromatic spirit, and the re- 
mainder of the elixir, and filter. 

Lime Jtiice. 

This may be prepared from limes by ex- 
pression, leaving the juice to stand for about 
24 hours to allow the albumen to separate, 
and filtering. To avoid fermentation during 
this standing, some alcohol or solution of 
salicylic acid should be added to the juice. 

Artificial lime juice may be prepared as 
follows: 

Citric acid gfr. 250 

Or ^ 

Solution of citric acid fl.dr. 9 

Distilled water, enough to make fl.oz. 8 
Oil of limes drops 3 

Mix and filter if necessary. The oil of 
limes may be replaced by oil of lemon dis- 
solved in alcohol or lemon essence. 

Malt Wine. (Malt Cordial.) 

Quinine sulphate gr. 10 

Cinchonidine sulphate gr. 20 

Aromatic spirit fl.dr. 4 

Alcohol, deodorized fl.oz. 2 

Water .fl.oz. 6 

Sherry or sweet catawba wine. . .fl.oz. 12 
Malt extract. . .enough to make fl.oz. 32 

Mix all but the malt extract, dissolve the 
alkaloidal salts by agitation, filter and add 
the extract. 

This preparation may also be prepared by 
mixing 2^ fluidounces of tincture of cin- 
chona with 3 fluidounces of diluted alcohol, 
and then adding the aromatic spirit, wine and 
malt extract as above, or by mixing 8 fluid- 
ounces of compound elixir of quinine with 6 
fluidounces of malt extract and 2 fluidounces 
of sherry wine. 

Uuinine, Compound, Elixir of 
See **Calisaya Phosphate," Chapter X. 



Solution of Citric Acid. (Fruit Acid.) 

I. 

Citric acid av.oz. 8 

Water enough to make fl.oz. 16 

Dissolve and filter. 

II. 

Citric acid av.oz. 8 

Alcohol fl.oz. 2 

Water enough to make fl.oz. 16 

Dissolve and filter. 

This solution must be made only in small 
amounts, as it is extremely liable to spoil. 
When made with alcohol, it keeps better than 
without it. 

Various preparations are sold as substitutes 
for this solution, under names like phospho- 
citric and citro-chloric acids. These are * 
either diluted mineral acids, usually hydro- 
chloric acid, or mixtures of this with citric or 
tartaric acids. Sometimes solution of tartaric 
acid is used instead of citric acid. 

Solution of Salicylic Acid. (Liquid 
Preservative. — Fruit Juice Preservative.) 

This may be prepared in the proportion of 
% \.o %, av. ounce of salicylic acid to 1 pint 
of alcohol. It is used for preservative pur- 
poses. As a rule it is not advisable to add 
it to any dietetic substance, because of its in- 
jurious action upon the system. It should 
never be used unless absolutely necessary; 
crushed fruit, for example, will not keep un- 
less a preservative be added to it. 

W. P. De Forest, Brooklyn, N. Y., pre- 
fers a solution of benzoic acid as a preserva- 
tive, because it is efficacious and is less detri- 
mental to the system than other preservative 
agents. 

Tincture of Orris, Stronger. 

This is prepared by extracting 12 av. 
ounces of powdered orris root with deodor- 
ized alcohol so as to obtain 16 fluidounces of 
product. 

Tincture of Orris, Weaker. 

This is prepared by extracting 1 av. ounce 
of powdered orris root with deodorized alco- 
hol so as to obtain 12 fluidounces of proviuct^ 
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Fruit Vinegars. 

Various fruit vinegars — raspberry, straw- 
berry, pineapple and other vinegars — may be 
prepared and served at the ** soda" counter, 
and may also be sold as pleasant condiments 
for culinary or table purposes. These may 
be prepared with a good quality of wine or 
cider vinegar, but better and cheaper than 
either one is diluted acetic acid made from 
acetic acid, which is now obtainable in a state 
of almost absolute purity. 

Formulas for raspberry vinegar are given 
in the next article; other fruit vinegars may 
be made in a similar manner. 

Vinegar, Raspberry. 

This is served *'sorid" like the "phos- 
phates,** by drawing an 8-ounce glass seven- 
eighths full of carbonated water, adding 1 
fluidounce of the vinegar, and stirring with a 
spoon. 
I. 

Acetic acid, pure fl.dr. 4 

Raspberry syrup (from fruit or 

juice) fl.oz. 8 

Syrup enough to make fl.oz. 16 

Color, if desired, by adding tincture of cud- 
bear or black raspberry juice, or the syrup 
above may be made partially from black 
raspberries or the juice of these. 
II. 

Raspberry juice fl.oz. 8 

Sugar av.oz. 4}? 

Acetic acid, pure fl.oz. y^ 

Syrup enough to make fl.oz. 16 

Or mix 10 fluidounces concentrated fruit 
syrup with acid and enough syrup to make 1 
pint as above. 

Color, if desired, like the preceding. 
III. 

Raspberry juice fl.oz. 5 

Water fl.oz. 5 

Wine or cider vinegar, or pure 

diluted acetic acid fl.oz. 11 

Syrup enough to make fl.oz. 32 

Color, if desired, like the preceding. 



IV. 

Raspberries, washed av.oz. 3 

Sugar av.oz. 16 

Wine or cider vinegar, or pure 
diluted acetic acid fl.oz. 24 

Rub the berries down with the sugar, add 
the vinegar or acid, macerate for 24 hours, 
agitating occasionally, strain through flannel, 
and filter if necessary. 

Color, if desired, like the preceding. 

V. 

It is sometimes prepared without sugar or 
syrup, as by mixing 12 fluidounces of rasp- 
berry juice with 3 fluidounces of wine or 
cider vinegar, or pure diluted acetic acid. 

In serving this some raspberry syrup must 
be added to the beverage. 

The formulas with sugar or syrup are to 
be preferred for ** soda" purposes. 

VI. 

Raspberry juice fl.oz. 4 

White wine fl.oz. 4 

Acetic acid, U.S.P fl.dr. 6 

Caramel red fl.dr. 2 

Syrup enough to make fl.oz. 32 

See formula for caramel red under ' ' Cali- 
saya Syrup," Chapter XVII. 

— W. M. Benton, Peoria, 111. 

Vinegar, Vanilla. 

Vanilla, cut fine av.oz. X 

Cloves, powder gr. 50 

Cinnamon, powder gr. 50 

Sugar, granulated av.oz. 1 

Alcohol fl.oz. 2 

Wine or cider vinegar, or pure 

diluted acetic acid fl.oz. 18 

Triturate the vanilla with the sugar until 
reduced to quite a fine condition, add the 
cloves, cinnamon and alcohol, macerate for 
several days, agitating frequently, add the 
vinegar or acid, macerate again, strain and 
filter. It is usually colored red. 
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"Hot soda'.' drinks actually differ con- 
siderably from "cold soda," although to the 
public they appear of very similar character. 
The latter is made from cold, carbonated 
water; the former from hot, plain (uncharged) 
water. 

The Apparatus. 

The hot water for "hot soda" may be 
obtained by having a hot water pipe leading 
through the draught arm of the cold soda ap- 
paratus, but this is unsatisfactory, and the 
usual and better method is to have a regular 
heating apparatus, with a boiler attachment 
connected with the water pipe. These hot 
soda apparatuses are furnished in a variety of 
styles, many of them highly ornamental, as 
well as very practical and convenient. They 
are made in copper, silver and tile. The in- 
terior is now generally so constructed that 
there is but little escape of steam, little or no 
danger of explosion, always sufficient pres- 
sure behind from the supply pipe, so that the 
water flows out readily and is always hot. 
In purchasing an apparatus, care must be 
taken that these requirements are present. 

Hot soda apparatuses were formerly made 
so that the water was heated directly, which 
gave, rise to considerable danger of explosions. 
They are now generally made on the water- 
bath plan, the water used for the beverage 
not being heated directly, the heat being ap- 
plied by a small gas burner (Bunsen) to the 
outer vessel, ii. which is placed an inner ves- 
sel. The outer vessel is partially filled with 
water, and as the latter becomes heated it 
warms the water of the interior vessel. The 
water of the latter is never heated to boiling 
— but is always quite hot — so that no steam 
is formed in the inner vessel, and there is no 
danger of explosion. This inner vessel may 
be a cylinder or a coil of piping connecting 



at one end with the open water main, so that 
there will always be pressure, and at the 
other end with the draught arm. Excessive 
escape of steam into the air is avoided by 
leading a pipe from the outer chamber to 
near the bottom of the sink. 

The amount of water in the outer chamber 
is indicated by a water gauge; the water in 
this vessel should not be allowed to run out, 
as the bottom will be ruined in the course of 
time, the soldering may be weakened and the 
apparatus might collapse. In fact, the outer 
vessel should be filled about three times 
daily, because, if allowed to run too low and 
then refilled, the water in the inner vessel 
will become chilled, and will require heating 
for some time before it is again warm enough. 
The supply of water in the inner vessel keeps 
itself up, for as water is drawn off from the 
draught arm, more water enters the cylinder 
or piping from the water main. The pressure 
of the water supply upon the water in the 
cylinder may be too great; if so, the faucet 
of the water main may be partially closed. 

Mugs and Spoons. 

Mugs or cups for hot soda are made of 
china and silver. The former is of several 
qualities, but only the nicest and daintiest 
kind of china mugs should be used. Better 
than china cups are silver-plated mugs, which 
always look well and never break. These are 
provided with non-conducting handles, and 
are very elegant. 

These mugs vary somewhat in capacity, 
say from 8 to 12 fluidounces. The former 
may be used where 5 cents is the ruling price 
for the drinks, and the latter where the price 
is 10 cents. 

The spoons should be of nice silver plate 
or solid silver. Those used for ice-cream 
soda answer very well. 
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The Flavors. 

The line of flavors acceptably served for 
hot soda is quite small, the following em- 
bracing the usual ones: Lemonade, lemon, 
coffee, tea, chocolate, egg drinks, beef tea 
and clam juice. The fruit syrups, acid 
drinks and vanilla are not usually considered 
compatible with hot water, although there is 
no manifest objection to serving them when 
called for. 

Syrups for hot soda must, as a rule, be of 
stronger flavor than those intended for cold 
soda, and must also be less sweet, and 
therefore cold soda puiposes are usually 
not adapted for hot soda use. Sometimes 
the flavors are served in the form of ex- 
tracts, coffee, for example, which are intro- 
duoed into the mug. hot water then put in, 
and lastly sugar added, as the customer may 
desire. The sugar used should be cut loaf, 
served in fancy bowls with silver tongs. 

It is sometimes recommended to keep the 
hot soda flavors warm by placing them on the 
apparatus. This is not advisable, because 
the preparations are then more liable to fer- 
ment or mold ; they may lose in flavor, and 
the drink when served will certainly be too 
hot. It is preferable to keep the preparations 
where they will be simply at the ordinary 
room temperature. 

Even if the syrups and other flavoring 
preparations be kept as directed, the bever- 
ages, as served, may be too hot. Too great 
heat of the water may be avoided by lowering 
the gas burner, or lowering the flame to the 
point experience and trial will determine. 
The beverage should, however, never be luke- 
warm; between the two evils of an over-hot 
and a lukewarm hot soda, the former is cer- 
tainly to be preferred. 

The syrups, etc. , for hot soda are usually 
kept in fancy bottles, with neat glass labels 
conspicuously displayed. 

Serving **Hot Soda." 

** Hot soda " is served by drawing 1 or 1^ 
fluidounces of the flavoring preparation (syrup, 
liquid beef extract, etc.) into the mug, add- 
ing cream and sugar if these be required, fill- 
ing the cup with hot water and serving with 
a spoon. The amount of flavor stated is in- 



tended for an 8-ounce mug; for larger mugs, 
correspondingly larger amounts of the flavor 
will be required. As a rule, the hot soda 
beverages are topped off with whipped cream 
or with a spice. It is also now quite custom- 
ary to give with hot drinks two or three 
thin slender crackers on a small, dainty, china 
tray; soda crackers are served with such 
drinks as beef tea, sweet crackers with 
chocolate, coffee, etc. Sometimes other fancy 
crackers or cakes are used. 

The cream in hot drinks is often now re- 
placed by ice cream particularly where ice 
cream soda is served all winter. 

Hot Ambrosia. 

Ambrosia syrup fl.oz. 1 or \% 

Hot water, enough to fill an 8-ounce mug 

Hot Beef Tea. (Beef Bouillon.) 

This may be prepared by using about %, to 
1 teaspoonful of beef extract to an 8-ounce 
mug of hot water, and serving to the 
customer with spoon, salt, pepper and celery 
salt cellars (to permit him to season to sqit 
himself), and soda crackers. ;* 

Instead of solid extract. Liquid Extract of 
Beef may be used. This may be purchased 
already prepared, or it may be made as fol- 
lows: 
I. 

Extract of beef av oz. 3 

Salt gr. 60 

Water, boiling fl.oz. 15 

This may be dispensed in the proportion 
of 1 to 1;^ fluidounces to an 8-ounce mug of 
hot water, with pepper or pepper essence, or 
if a celery flavor is desired, with celery essence 
or celery salt. 

II. 

Beef extract av.oz. 3 or 4 

Starch av.oz. 1 ^ 

Salt av.oz. 1^ 

Water , sufficient 

Boil the starch with one pint of water until 
the former is thoroughly cooked, dissolve the • 
extract and salt in about 12 fluidounces of 
hot water, mix the two liquids^ and add 
enough water to make 32 fluidounces. 

Serve like the preceding. Instead of using 
pepper or celery for flavoring, use a few 
drops of flavoring essence prepared from es- 
sence of summer savory to which has been 
added a small amount of tincture of capsicum. 
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III. 
The following liquid extract of beef has 
been sold under the name of Ox Celery: 

Arrowroot or corn starch av.oz. % 

Extract of beef av.oz. 4 

Salt av.oz. >^ to 1 

Celery essence fl.dr. 4 

Savory essence fl.dr. 4 

Water, hot enough to make pints 2 

Tincture of capsicum and black pepper es- 
sence may be added. 

This is to be prepared like the preceding, 
and served like other liquid beef extracts, 
omitting the flavoring. 

IV. 

Maggi's bouillon oz. 3 

Water, hot fl.oz. 6 

Tincture of celery fl.dr. 2 

Use one teaspoonful to a cup of hot water; 
season with salt and pepper. 

"Tincture of celery" for tlie above is to 
be prepared from 60 grains of celery seed, 
freshly powdered, percolated with enough 
al<iolpl to make 1 fluidounce. 

— Wm. P. De Forest, Brooklyn, N. Y. 

Instead of using the flavorings mentioned 
above for beef tea, the following Beef Tea 
Flavor maybe employed: 

Black pepper gr. 240 

Pimento gr. 90 

Cumin gr. 60 

Coriander gr. 30 

Cinnamon gr. 15 

Cardamom gr. 15 

Salt av.oz. 1 

Water, 

Alcohol of each, sufficient 

Half an av. ounce of celery may be added 
to the above. 

Mix the solids, reduce to fine powder, and 
extract by percolation with a mixture of 1 
volume of water and 3 of alcohol, so as to ob- 
tain 16 fluidounces of product. 

The following may be used as a flavor for 
beef tea under the name Compound Salt 
Powder: 

Mustard, powder gr. 60 

Celery,^ freshly powdered av.oz. J.^ 

Black pepper, freshly powdered . av. oz. 1 
Salt av.oz. 12 

Mix well. 



Hot Birch Tea. 

Birch syrup fl.oz. 1 

Hot water, .enough to fill an 8-ounce mug 

Make the syrup for this drink of stronger 
flavor than for cold "soda." 

Botiillon, Strong. 

Extract of beef '. av.lb. 1 

Salt av.oz. 6>^ 

Worcestershire sauce. fl.dr. 2 

Caramel .* dr. 2 

Decoction enough to make fl.oz. 32 

Mix, dissolve and filter or strain. 

The decoction for the above is to be prepared 
from 1 onion and ^ av. ounce each of whole 
black pepper and curry powder, using enough 
water to make sufficient decoction for the 
above. 

Use 1 teaspoonful to a cup of hot water. . 
— W. M. Benton, Peoria, 111. 

Hot Boviline. 

This is served similarly to hot beef tea, 
using the extract known as boviline. 

Hot Calisaya Tonic. 

Fluid extract of cinchona fl.dr. 1 

Lemon syrup fl.oz. ^ or 1 

Lemon juice fl.dr. i 

Hot water fl.oz. 7 

Hot Checkerberry. 

Draw % fluidounce of wintergreen syrup 
and 1 fluidounce of red orange syrup into an 
8-ounce mug, and fill the latter with hot 
water. Top with whipped cream. 

It may also be served by using 1 fluidounce 
of wintergreen syrup and omitting the orange, 
but the first is to be preferred. 

The two syrups may be kept mixed ready 
for dispensing. 

Hot Cherry Blaze. 

Cherry syrup fl.oz. 1 or 1^ 

Lemon juice fl.dr. 1 

Hot water.. enough to fill an 8-ounce mug 

Sprinkling on the beverage a few drops of 
alcohol and igniting the latter will make it a 
real "blaze." 

Sometimes wild cherry syrup is used for 
the above, but it is not to be preferred. 
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Hot Cherry Phosphate. 

Prepare a syrup as follows: 

Cherry juice fl.oz. 12 

Sugar av.lb. \]4. 

Water fl.oz. 6 

Dissolve the sugar in the juice and water. 

In serving, put 1 }i fluidounces of the above 
into an 8-ounce mug, add 1 fluidram of solu- 
tion of acid phosphates, and fill the mug with 
hot water. 

The acid phosphate may be kent mixed 
with the syrup if desired. 

Hot Chocolate. (Hot Cream Chocolate.) 

Chocolate syrup to be used for this may be 
prepared according to the following formulas: 

I. 

Chocolate av.oz. 8 

Sugar, granulated av.oz. 4 

Water, boiling fl.oz. 28 

Syrup, U.S.P. . .enough to make gal. ^ 

Select a rich brand of chocolate. Grate or 
scrape fine and triturate with the sugar; then 
in a large warm mortar form a paste by 
trituration, gradually adding 18 fluidounces 
of boiling water; transfer to a porcelain or 
porcelain-lined vessel, heat slowly, stirring 
well; gradually add the remainder of the 
water, bring to a boil, and boil for 5 or 6 
minutes, stirring constantly; stir for some 
time after removing from the fire, then bring 
to a boil again, and boil for 1 minute. By 
this means separation of cacao butter is pre- 
vented, and the mixture does not require 
straining, but simply skimming. Finally add 
the syrup. The mixture may be flavored 
with vanilla extract. Other flavors may be 
employed as suggested under ** Chocolate 
Syrup." Chapter VIll. 

Care must be exercised to make a smooth 
paste in the beginning, and to avoid scorch- 
ing at the last. A quantity of the chocolate 
may be grated or scraped, and kept on hand 
mixed with the proper amount of sugar. 

In serving use about 1 or 1^ fluidounces 
of the syrup for an 8-ounce mug, add about 
a fluidounce of cream, fill the mug with * hot 
water, top with whipped cream, and serve 
with a sooon and crackers. 



II. 

Baker's or other good soluble 

cocoa av.oz. 3)^ 

Water pints 2 

Sugar, granulated av.oz. 40 

Vanilla extract fl.dr. 4 

Heat the water to boiling, stir in the 
cocoa, gradually added; add the sugar; when 
latter is dissolved, strain and add the extract. 

Serve like the preceding. 

III. 

Chocolate, powdered av.oz. 4 

Starch av.oz. ]4 

Water pints ^% 

Sugar av.lb. ^% 

Vanilla extract fl.dr. 2 

Mix the chocolate and starch by trituration, 
mix intimately with Q fluidounces of water, 
pour on the remainder of the water in a boil- 
ing condition, stir well, and heat to boiling 
until the starch is cooked, stirring constantly; 
add the sugar, stir until dissolved, and add 
the vanilla extract. 

Serve like the preceding. 

IV. 
Formula No. V. for "Chocolate Syrup," 
Chapter VIII., may be employed for ''liot 
soda" purposes. It is to be served like the 
preceding, omitting the cream. 

V. 

Hot chocolate is frequently served by using 
1% to 2 teaspoonfuls of powdered chocolate 
to an 8-ounce mug, adding 2 to 3 teaspoon- 
fuls of sugar, stirring together thoroughly, 
and allowing the hot water to flow into the 
cup moderately rapidly, during which time 
the mixture is stirred; when the cup is seven- 
eighths full a fluidounce of cream should be 
added — also a few drops of vanilla extract are 
advisable — and the whole topped with 
whipped cream. 

The cocoa and sugar may be kept mixed, 
ready for use 

Instead of powdered cocoa, chocolate paste 
or extract may be used in the above. 

VI. 

Baker's chocolate av.oz. 8 

Sugar av.oz. 12 

Water, boiling fl.oz. 14 

Syrup fl.oz. 42 

Vanilla extract fl.dr. 2 
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Melt the chocolate in a tin or iron sauce- 
pan over a low fire, being careful not to 
scorch it, and add the sugar, mixing thor- 
oughly, and continuing the heat; add the 
boiling water gradually, and bring the whole 
just to the boiling point. Remove the vessel, 
to the liquid add the syrup and extract, and 
strain through a sieve. 

If strict attention is paid to the above di- 
rections there will be no separation on the 
syrup, even after prolonged standing. ^ 

The product is a most delightful syrup; it 
may be served with cream. 

~Wm. P. De Forest, Brooklyn, N. Y. 

VII. 

Dutch cocoa, powder av.lb. 3 

Water gal. J^ 

Cream pints 2 

Tincture of vanilla, U.S.P fl.oz. 5 

Salt teaspoonful 1 

Simple syrup. . . .enough to make gal. 1 

— Auditorium Pharmacy, Chicago, 111. 

Hot Clam Juice. (Clam Bouillon.— Clam 
Broth.) 

Clam juice may be served in the proportion 
of ^ to 1 fluidounce to an 8-ounce mug, fill- 
ing the latter with hot water, and serving 
with a spoon, also giving the patron the 
celery salt (Chap. XVIII.), salt and pepper 
cellars, that he may season to suit himself, 
and some soda crackers. 

Clam juice is served more acceptably by 
adding a fluidounce of milk to the juice; bet- 
ter yet by using half water and half milk, 
and best yet by using all milk (hot). A 
small quantity of butter causes a marked im- 
provement. 

Clam juice, like beef tea, must always be 
served quite hot. It spoils very readily, and 
must be preserved carefully, on ice if possi- 
ble. 

If a distinction is desired between Clam 
Bouillon and Clam Broth the latter may be 
served with a spoonful of butter, and the 
former without it. Or hot clam juice may be 
clam juice with water, clam bouillon the same 
with a dash of lemon juice added, and clam 
broth, clam juice mixed with milk or cream 
(and water). 

What is known as Clam Night Cap is clam 
juice with hot water and seasoning. 



Hot Clam Juice and Lemon. (Hot Clam 
Juice Cocktail.) 

Clam juice fl.oz. ^ or 1 

Lemon juice fl.dr. 1 or 2 

Hot water. enough to fill an 8-ounce mug 

Serve with salt and pepper, and soda 
crackers. 

Hot Claret. 

Claret syrup fl.oz. 1 or 1^ 

Hot water. enough to fill an 8-ounce mug 

Hot Claret Phosphate. 

Prepare like the preceding, but adding 1 
fluidram of solution of acid phosphates. 

Hot Cocoa. 

If a distinction is made between * * hot 
chocolate " and *' hot cocoa," powdered cocoa 
mixed with sugar and hot water may be dis- 
pensed for the latter, and chocolate syrup 
with hot water for the former. 

Hot Coffee. 

Prepare syrups according to the following 
formulas: 
I. 
Coffee, best Mocha and Java mixed, 

moderately fine powder av.oz. 5 

Glycerin fl.oz. 4 

Sugar av.lb. 2/^ 

Water sufficient 

Mix the glycerin with 28 fluidounces of 
water, moisten the coffee with this mixture, 
let stand for ^ hour, pack firmly in a per- 
colator (not tin), pour on the remainder of 
the liquid, previously heated to boiling, and I 
when this liquid has disappeared from the ^ 
surface of the coffee, add boiling hot water 
until 40 fluidounces of percolate are obtained; 
to the latter add the sugar, and dissolve by 
agitation. 

Serve by drawing 2 fluidounces to an 8- 
ouncemug, add 1 fluidounce of cream, fill 
with hot water, top with whipped cream, and • 
serve with a spoon and sweet crackers. 
II. 

Coffee, any good kind in any de- 
sired mixture av.oz. 32 

Sugar av.lb. 3>^ or 4 

Water enough to make fl.oz. 64 

Moisten the ground coffee thoroughly, let 
stand in a covered vessel until softened, pack 
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in a p)ercolator, cover the drug with a heavy 
filter turned up at the edge, and upon the 
whole pour boiling hot water. Allow the 
percolate to flow into a funnel or percolator 
containing the sugar, and continue adding 
the boiling water until 4 pints of S)nnip are 
obtained, taking care that all the sugar is dis- 
solved. If the process is conducted in the 
manner described the odor of coffee will 
scarcely be observed in the room. 
Serve like the preceding. 

III. 

Coffee, freshly roasted and 

ground av.d^. 16 

Sugar av.oz. 48 

Brandy, best French fl.oz. 2 

Water, boiling sufficient 

Moisten the coffee with some hot water 
mixed with the brandy, pack in a percolator, 
pour on boiling hot water until 33 fluidounces 
of p)ercolate are obtained, and in this dis- 
solve the sugar by agitation. 

About the best mixture of coffee to use is 
1 part of Java with 2 of Mocha. 

Serve like the preceding. 

IV. 
Hot coffee may also be served by using ex- 
tract and sugar, mixing tfiem as required. 
For extract of cofifee, use the formula men- 
tioned in Chapter VI., or the following: 

Java coffee, moderately fine av.oz. 5 

Mocha coffee, moderately fine. , av.oz. 5 

Water, hot enough to make fl.oz. 30 

Brandy, best French fl.oz. 1 

Moisten the coffee with the water, pack 
into a p)ercolator, pour on the remainder of 
the coffee and add the brandy. 

In serving, use about 1 fluidounce of this 
extract for an 8-ounce mug, add sufficient 
sugar and about 1 fluidounce of cream, All 
with hot water, top with whipped cream, and 
serve with spoon and sweet crackers. 

Hot coffee served by using extract may be 
called **hot coffee boushea." 

V. 

Coffee, Mocha and Java, finely 

ground av.lb. 1 

Sugar av.oz. 44 

Vanilla extract fl.dr. 2 

Water, boiling sufficient 

U 



Pack the coffee in a percolator and pour 
boiling water upon it until 2 pints of liquid 
are obtained. In the latter dissolve the sugar 
and add the extract. 

This makes, when served with cream, 
either whipped or plain, a most pleasant cup 
or glass of coffee. 

—Wm. P. De Forest, Brooklyn, N. Y. 

Hot Coffee, FrexMsh. 

This is served like No. IV. in preceding, 
omitting the cream. 

Hot Cream Boviline. 

This is served like hot beef tea, or boviline, 
adding 2 fluidounces of cream. 

Hot Currant. 

Red currant syrup fl.oz. 1 or 1^ 

Hot water, enough to fill an 8-ounce mug 
One fluidram of *'acid phosphate" or 
lemon juice may be added if desired. 
Hot Ginger. (Ginger Tea.— Hot Ginger- 
ade.) 
For ginger symp for ** hot soda" purposes, 
flavor "soda" syrup with ginger essence 
(Chap. VI.), or use a syrup of ginger, similar 
to the U. S. P. syrup, prepared as follows: 

Fluid extract of ginger fl.oz. IJi 

Calcium phosphate,precipitated,av.oz. }^ 

Sugar av.oz. 20 

Water fl.oz. 20 

Triturate the extract with the calciiun phos- 
phate, expose in a warm place until the alco- 
hol has evaporated, triturate with the water, 
macerate for several hours, stirring occasion- 
ally, filter, and in the filtrate dissolve the 
sugar by agitation. 

In serving, usel to lyi fluidounces of 
syrup to an 8-ounce mug, fill with hot water 
and serve with a spoon. Some add about J^ 
fluidounce of cream. What is served as Hot 
Ginger Puff or Ginger Fizz is the same as this 
with the addition of 1 fluidounce of cream. 

If the above is not strong enough in ginger 
to suit some patrons, some tincture or es- 
sence of ginger may be added. 
Hot Ginger Ale. 

Prepare a syrup as follows: 

Ginger ale extract fl.dr, 4 

Solution of dtric acid fl.dr. 2 

Syrup, '*soda,**eBcmgh tomake fl.oz. 16 
The acid solution may be omitted. 
Serve like hot ginger. 
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Hot Ginger Clam Broth. 

Jamaica ginger, powder. . .teaspoonful 1 

Cream fl.oz. 1 

Clam juice fl.oz. 1 

Butter teaspoonful 1 

Hot water, enough to fill an 8-ounce mug 

Season with celery salt. 

Hot Ginger Wine. 

Ginger wine fl.oz. 1 

Sugar teaspoonfuls 2 

Hot water fl.oz. 7 

Hot Grape. 

Grape syrup. fl.oz. 1 

Lemon juice fl.dr. >i to 1 

Hot water, enough to fill an 8-ounce glass 

Hot Lactart. 

Lactart fl.dr. 1 or \yi 

Lemon or plain syrup fl.oz. 1 

Hot water, enough to fill an 8-ounce mug' 

Hot Lemon. 

Prepare a syrup according to the following 
formulas: 



Lemon essence fl.dr. 4 

Solution of citric acid fl.oz. 1 , 

Syrup, 'soda "..enough to make fl.oz. ^2 

la serving, draw 2 to 2>i fluidounces to an 
8-ounce mug, fill with . hot . water and serve 
with a spoon. 

II. 

Lefmoris .' 3 

Solution of citric acid fl.dr. 4 

Sugar, granulated sufficient 

Syrup enough to make fl.oz. 32 

Grate the peel from the lemons, triturate 
this with half its weight of granulated sugar, 
express the lemons, add the syrup to the 
mixed juice and peel, let stand for several 
hours in a covered glass or porcelain vessel, 
strain and add the acid solution. 

Serve like the preceding. 

III. 

Lemon essence fl.oz. 1 

Orange essence or compound 

spirit of orange. fl.dr. 2 

Nutmeg essence drops 15 

Lime juice. fl.dr. 4 

Solution of citric acid fl.dr. 4 

Syrup, * * soda "..enough to make fl.oz. 32 

Serve like the preceding. 



IV. 

Lemon 1 

Alcohol fl.oz. 1 

Solution of citric acid fl.dr. 2 

Sugar av.oz. 20 

Water fl.oz. 20 

White of 1 Q%g. 

Grate the peel of the lemon, macerate With 
the alcohol for a day, express, also express 
the lemon, mix the two, add the sugar and 
water, dissolve by agitation, and add the 
solutidn of citric acid and the egg-white, the 
latter first beaten to a froth. 

Serve like the preceding. 

V. 
Lemon syrup (for "cold soda"), .fl.oz. 1 

Lemon juice about fl.dr. 2 

Hot water, enough to fill an 8-ounce mug 

Or instead of lemon juice, use 1 fluidram 
of lime juice and a dash of "acid phosphate." 

Hot Lemonade. 

Hot lemon may be served, but better ex- 
press the juice of half a lemon, add sugar to 
suit, and fill the mug with hot water. 

Hot Lemon Phosphate. 

Lemon syrup (for "hot soda"), .fl.oz. 1 

Solution of acid phosphates fl.dr. 1 

Hot water, .enough to fill an 8-ounce mug 

Hot Lime Jtiice. 

Lime juice fl.oz. ^ 

Lemon or ginger syrup fl.oz. 1 

Hot water, .enough to fill an 8-ounce glass 

Lime juice with lemon or plain syrup or 
with sugar and hot water may be dispensed 
as Hot Limeade. 

Hot Malted Milk. 

Malted milk tablespoonfuls 2 

Hot water.. enough to fill an 8-ounce mug 

While adding the water, stir the mixture 
with a spoon so as to make a smooth mixture. 

Season with salt and pepper, or with celery 
salt, and serve with soda crackers. 

Some dispensers add about a couple of tea- 
spoonfuls of cream to the above, but this is 
not necessary. 

See also "Malted Milk Syrup," Chapter 
VIII., which may be served as hot " soda," 
using 2 fluidounces to a cup of hot water. 
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Hot Malted Milk Coffee. 

Malted milk teaspoonfuls 2 

Coffde syrup fl.oz. 1 

Hot water fl.oz. 7 

Prepare like the preceding. 

Mock Turtle Broth. 

Liebig's beef extract av.oz. 1 

Armour's * * Vigoral " av.oz. 1 

Barley, oatmeal, or starch. . . .av.oz. yi 

Gelatin av.oz. % 

Tincture of bitter orange peel . . fl.dr. 3 

Tincture of capsicum drops 18 

Lime juice fl.dr. 3 

Worcestershire sauce fl.dr. 3 

Salt av.oz ^ 

Water, hot enough to make fl.oz. 16 

Make a thin paste from the starch or other 
material; swell the gelatin in cold water; dis- 
solve the beef extract in hot water with the 
salt; add to the hot mixture^ the starch paste 
and softened gelatin and bring all to a boil ; 
strain through a wire strainer; add the flavor- 
ings and hot water to finish. , 

Use lyi ounces of this broth to an 8-ounce 
mug. 

Hot Orange. 

Orange S)rrup * .fl.oz. \}i 

Hot water.. enough to fill an 8-ounce mug 

Make the syrup for this drink of stronger 
flavor than for cold *' soda." 

Hot Orange Fhospkate. 

Orange syrup. fl.oz. 1 

Solution of acid phosphates fl.dr. 1 

Hot water.. enough to fill an 8-ounce mug 

It is prepared more acceptably by mixing 
the juice of half an orange with "acid phos- 
phate," sugar, and hot water. 

Hot Oyster Jtiice. 

Take 1 fluidounce of fresh juice or liquid 
from oysters, add a tablespoonful of cream, 
fill the 8-ounce mug with hot water, add a 
small piece of butter, and season with pepper 
and salt. Serve with soda crackers. 

Hot Pineapple. 

Pineapple syrup fl.oz. 1 or 1}^ 

Hot water, enough to fill an 8-ounce mug 

The syrup for this drink must be made of 
stronger flavor than for cold ' soda." 



Hot Baspberry. 

Prepare a syrup as follows: 

Raspberry juice fl.oz. 6 

Syrup, **soda," enough to make fl.oz. 33 

To serve, put 1% fluidounces in an 8-ounce 
mug, and fill the latter with hot water. 

Hot Baspberry Vinegar. ^ 

Raspberry vinegar fl.oz. }i 

Raspberry syrup fl.oz. y^ 

Hot water fl.oz. 7 

Hot Tea. 

The only correct way to serve hot tea is to 
make it as wanted, using one of the small 
china tea-pots with a strainer in it. Several 
varieties of tea may be kept on hand to suit 
different customers. The customer should 
be allowed to pour out the infused tea into 
the mug, and to add the cream and sugar. 

Hot Tom. 

Prepare a S)nnip by mixing 3 fluidounces of 
hot torn essence (Chap. VI.) with 4 flui- 
drams of solution of citric acid and enough 
syrup or lemon syrup to make 16 fluidounces, 
and color with caramel. 

Serve by using 1 to 1^ fluidounces to an 
8-ounce mug and filling the latter with hot 
water. 

Hot Day. 

What is known by this name is prepared 
similar to the above. The gentian in the ex- 
tract is reduced to one-third, and the ginger 
to the proportion of the gentian; the syrup 
is prepared with lemon syrup without further 
addition of solution of citric acid. 

Hot Tomato Bouillon. 

Beef extract teaspoonful ^ to 1 

Or 

Liquid beef extract about fl.oz. 1 

Tomato catsup about fl.oz. % 

Hot water, enough to fill an 8-ounce mug 
Season to taste. 

Hot Zozia. 

Zozia syrup fl.oz. 1 

Lemon syrup fl.oz. yi 

Cream fl.dr. 1 

Hot water, enough to fill an 8-ounce mug 
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Hot Egg Bouillon. (Hot Egg Beef.) 

Liquid extract of beef fl.oz. ^ to 1 

Egg. 1 

Salt and pepper to season 

Hot water, enough to fill an 8-ounce mug 

Stir the extract, tgg and seasoning to- 
gether with a spoon until well mixed, add the 
water, stirring briskly meanwhile, then strain, 
and serve. - Or shake the Qgg and extract in 
a shaker, add the water, and mix by pouring 
back and forth several times from shaker to 
mug. 

Hot Egg Checkerberry. 

Prepare like egg chocolate, substituting 
wintergreen syrup, or a mixture of winter- 
green and orange syrups for the chocolate 
syrup. 

Hot Egg Cherry Blaze. 

Prepare like hot ^gg chocolate, substitut- 
ing a mixture of cherry syrup and lemon 
juice for the chocolate syrup See ** Hot 
Cherry Blaze." 

Hot Egg Chocolate. 

Chocolate syrup fl.oz. 1 or 1^ 

Egg 1 ^ 

Cream fl.oz. ^ 

Hot water . enough to fill an 8-ounce glass 

Mix the syrup, tgg and cream together in 
an egg-shaker, shake as in making cold egg 
drinks, add the hot water, and mix all by pour- 
ing back and forth several times from shaker 
to mug. Or prepare by beating the ^gg with 
a spoon, add the syrup and cream, mix all 
quickly with the spoon, add the hot water, 
stirring constantly meanwhile, and strain. 

Hot Egg Claret. 

Prepare like hot ^gg chocolate, substituting 
claret syrup for the chocolate syrup. 

Hot Egg Coffee. 

Prepare like the preceding, substituting 
coffee syrup for the chocolate syrup. 

Hot Egg Currant. 

Prepare like hot tgg chocolate, substitut- 
ing currant syrup for the chocolate syrup. 

Hot Egg Ginger. 

Prepare like hot egg chocolate, substitut- 
ing ginger syrup for the chocolate syrup. 



Hot Egg Grape. 

Prepare like hot egg chocolate, substitut- 
ing grape syrup for the chocolate syrup. 

Hot Egg Lemon. 

Prepare like egg chocolate, substituting 
lemon S3nnip for the chocolate syrup, adding 
a small amount of lemon or lime juice, and 
omitting the cream and whipped cream. 

Hot Egg Lemonade. 

Juice of )4 lemon. 

Egg 1 

Sugar teaspoonfuls 2 

Hot water . enough to fill an 8-ounce glass 

Prepare like hot egg chocolate. 

Hot Egg Lime Juice. 

Egg 1 , 

Lime juice fl.oz. ^ 

Lemon syrup fl.oz. 1 

Hot water . enough to fill an 8-ounce glass 

Prepare like hot egg chocolate. 
Hot Egg Milk. 

Sugar teaspoonfuls 2 

Cream fl.oz. 1 

Egg 1 

Hot milk . enough to fill an 8-ounce mug 

Prepare like the preceding, top with 
whipped cream, and sprinkle with nutmeg. 
If there is no facility for keeping hot milk 
use about 2 fluidounces of cream, and fill the 
mug with hot water. 

Hot Egg Orange. 

Prepare like hot egg chocolate, substitut- 
ing orange syrup for the chocolate syrup. 

Hot Egg Phosphate. 
I. 

Lemon syrup fl.oz. 1 or 1^ 

Solution of acid phosphates fl.dr. 1 

Egg 1 

Hot water, enough to fill an 8-ounce mug 

Prepare like egg chocolate. 

II. 

Lemon syrup fl.oz. 2 

Egg 1 

Solution of acid phosphates fl.dr. }i 

Mix in a glass and shake together thor- 
oughly; pour into another glass, previously 
heated, and draw full of hot water slowly; 
season with nutmeg. — C. J. Rosenbaum & 
Co., Louisville, Ky. 
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Hot Egg Pineapple. 

Prepare like hot egg chocolate, substitut- 
ing pineapple syrup for the chocolate syrup. 

After-the-Ball. 

Kola-coca syrup fl.oz. 1 

Yolk of 1 t.%%^ 

Angostura bitters fl.dr. 1 

Hot water, enough to fill an 8-ounce mug 

Prepare like hot ^%% chocolate. 
Sherbet Blue Blaze. 

Juice of 1 lemon, 

Sherbet syrup fl.oz. 1^ 

Mix these in an 8-ounce mug, draw 6 
fluidounces of hot water into another mug, 
pour on the latter a small amount of alcohol, 
ignite the latter, and mix this liquid with the 
liquid in the other mug by pouring back and 
forth from one mug to the other a few times. 



Silver Puff or Fizz. 

White of 1 t,%%. 
Juice of 1 lemon, 

Sugar teaspoonfuls 3 

Hot water, enough to fill an 8-ounce mug 

Prepare like hot ^%% chocolate. 

Hot Soda Toddy. 

Lemon juice fl.dr. 2 

Lemon syrup fl.oz. 1 

Aromatic bitters fl.dr. 1 

Hot water, enough to fill an 8-ounce glass 

Sprinkle with nutmeg or cinnamon. 

Turkish Tea. 

Tea syrup fl.oz. 1 

Red orange syrup fl.oz. )^ 

Cream fl.dr. 2 

Hot water, enough to fill an 8-ounce mug 
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CHAPTER XX. 

LIQUEURS, CORDIALS, BITTERS, ETC. 



Of the beverages enumerated in this chap- 
ter, the liqueurs or cordials, brandies, cremes 
and ratafias are used both abroad and here, 
but more particularly in Europe — France and 
Germany especially. The ** bitters" are used 
largely in this country, but many of the pro- 
prietary bitters are more of the nature of 
liqueurs. 

The liqueurs, brandies and cremes are 
made by distillation of flavor-yielding solids, 
wormwood, cloves, cinnamon, peppermint, 
etc. , with alcohol and water, or by solution of 
the respective essential oils in alcohol and 
water, subsequently adding sugar. Inas- 
much as the distillation method is adapted 
only to the large manufacturer, no formulas 
are given requiring distillation. The solution 
method will give excellent results if prime 
materials are employed. 

These beverages contain usually four kinds 
of ingredients, viz. : 

1. Alcohol. 

2. Water. 

3. Aromatic or bitter substances. 

4. Sugar. 

The proportion of each ingredient varies 
according to the kind of drink and according 
to its quality. The * 'bitters'* may not con- 
tain any aromatic, but only bitter, substances, 
quassia, gentian, etc. ; they are usually with- 
out sugar. 

The flavored brandies contain the greater 
proportion of alcohol, and but very little 
sugar, the stronger brandies having more 
flavor and alcohol than the weaker ones. 

The differences between these beverages 
are not well defined, but the distinctions given 
here will be found to hold true in most in- 
stances: 



Liqueurs or Cordials. — These contain 40 
to 50 per cent of alcohol (52 to 64 fluidounces to 
the gallon) and 20 to 25 per cent of sugar (25 
to 32 av. ounces to the gallon). 

Double Brandies (Doppelte Branntweine). 
— These contain a somewhat larger proportion 
of flavoring ingredients, about 55 per cent of 
alcohol, and about 12 per cent of sugar. 
When the flavoring ingredients are reduced 
about one-half, the alcohol to about 40 per 
cent, and the sugar to 4 or 5 per cent, the 
product becomes what is known simply as 
"brandy" or a "simple or single brandy" 
(* * einfacher branntwein "). 

All of the liqueurs or cordials mentioned 
in this work may be converted into double 
brandies by increasing the flavoring ingredi- 
ents 25 per cent, the alcohol to 68 fluidounces 
and reducing the sugar to 1 av. pound to the 
gallon. By using one-half the flavor of the 
double brandy, 6 av. ounces of sugar and 3 
pints of alcohol to the gallon, a single- 
strength brandy is obtained. 

Aquavits. — These are the same as double 
brandies. 

Cremes. — These differ from liqueurs or cor- 
dials only in containing a larger proportion of 
sugar, about 4 pounds to the gallon. All of 
the liqueurs may be converted into crimes by 
increasing the sugar to 60 or 64 av. ounces. 

Ratafias. — These are properly beverages 
made from fruits by maceration, not by dis- 
tillation. Some so-called ratafias are similar 
to cremes, and occasionally they are like cor- 
dials. 

Bitters. — These are made by extracting 
bitter and aromatic — or bitter only— drugs 
with a mixture of alcohol and water; some- 
times a small amount of sugar or syrup is 
added. 
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The quality of these beverages may vary in 
at least two ways, viz. : 

1. According to the i>roportion of the in- 
gredients. 

2. According to the quality of the ingredi- 
ents. 

The formulas given in this chapter are all 
intended for the production of beverages of 
the best quality. If cheaper or inferior prep- 
arations are wanted, the proportion of flavor- 
ing ingredients, alcohol and sugar may be 
decreased, thereby increasing the water. 

It is also necessary, in manufacturing su- 
perior beverages, to use only the very best of 
materials, essential oils of unquestioned qual- 
ity and fresh, alcohol free from fusel oil — de- 
odorized alcohols-distilled water, and white 
sugar free from bluing. (See Chap. III.). 
If rum, arrac, etc., are specified iil a formula, 
only .the true and the best should be used. 

In preparing these beverages, except such as 
are prepared by percolation without addition 
of sugar, the oils and other flavoring sub- 
stances should be dissolved in the alcohol, 
the sugar in the water, the two solutions then 
mixed and filtered clear. The sugar solution 
may be added to the other liquid either cold 
or hot; many direct the use of hot solu- 
tion, claiming that this blends the flavors 
better and renders subsequent clarification 
by filtration more easy. 

These mixtures are usually clarified or 
• ' fined " with considerable difficulty, the finely 
divided particles of oil readily passing through 
the pores of the filter. An excellent clarify- 
ing medium is purified talcum, which should 
be agitated with the liquid and the latter then 
passed through a well-wetted filter. If the 
filtrate is not perfectly bright, it should be 
returned again and again to the filter. Puri- 
fied talcum is chemically inert, and is there- 
fore superior to magnesium carbonate and 
other substances which are recommended for 
'* fining " purposes. The following is highly 
recommended as a 

A CLARIFYING POWDER 

for clarifying muddy tinctures, alcoholic 
drinks, etc.: 



Egg albumen, dried. 

Sugar of milk 

Starch 



. . .av.oz. 2 
. . .av.oz. 2 
. ..av.oz. 1 



Mix and reduce to an hnpalpaWe powder. 
Use about 1 av. ounce of the powder to each 
gallon of the liquid to be clarified. Let 
stand in a warm room for a few days, agitat- 
ing occasionally. Finally, filter through 
paper. 

After filtering the liquids, put them into 
suitable bottles, which should be filled; cork 
tightly, seal, wrap in paper, and store away, 
laying them on their sides, in a moderately 
warm place, as near the ceiling. Warmth 
and age improve the beverages, as they ap- 
pear to blend the flavors; the older the bev- 
erage the better it is. These beverages should 
never be put into a cold place, as the volatile 
oils might be separated. 

Abricots, Eau de. (Apricot Liqueur.) 

Light white wine fl.oz. 44 

Apricots, cut in slices 7 

Cinnamon, Ceylon, coarse powder. . . 

av.oz. % 

Sugar av.oz. 26 

Alcohol, deodorized .fl.oz. 86 

Water, distilled fl.oz. 36 

Mix the wine, fruit, and cinnamon with 
the alcohol and 18 fluidounces of water, 
macerate for 7 days, agitating occasionally, 
express, add the sugar dissolved in the re- 
mainder of the water, and filter clear. 

Absinthe. (Wormwood Cordial.) 

Oil of wormwood drops 64 

Oil of star anise drops 48 

Oil of aniseed drops 82 

Oil of coriander drops 32 

Oil of fennel, pure drops 32 

Oil of angelica root drops 16 

Oil of thyme drops 16 

Alcohol, deodorized fl.oz. 108 

Water, distilled fl.oz. 20 

Dissolve the oils in the alcohol, add the 
water, color green, and filter clear. 

Absinthe, Swiss. 

Oil of wormwood drops 24 

Oil of orange peel drops 10 

Oil of star anise drops 8 

Oil of neroli petale drops 8 

Oil of lemon, fresh drops 6 

Acetic ether drops 16 

Sugar av.oz. 20 

Alcohol, deodorized fl.oz. 60 

Water, distilled fl.oz. 52 

Dissolve the oils and ether in the alcohol, 
the sugar in the water, mix, and filter clear. 
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Absinthe^ Creme de. 

Oil of wormwood, French drops 16 

Oil of bittet almonds drops 2 

Oil of anise, true drop 1 

Spirit of nitrous ether fl.dr. % 

Coumarin sugar (1:1000) gr. 30 

Sugar av.oz. %% 

Alcohol, deodorized fl.oz. 56 

Water, distilled . . enough to make gal. 1 

Dissolve the oils in the alcohol, the sugars 
in the water, mix the two solutions, color 
green, and filter clear. 

Absynthe Citronee, Eau de. 

Oil of lemon, pure and fresh . . . drops 48 

Oil of wormwood, pure drops 32 

Oil of pepp)ermint drops 24 

Oil of anise drops 8 

Sugar av.oz. 24 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix, color green (see Chap. IV.), 
and filter clear. 

Alkermes Liqueur. 

Mace av.oz. 1^ 

Ceylon cinnamon av.oz. \% 

Cloves av.oz. ^ 

Rose water. '. fl.oz. 6 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 

Reduce the first three ingredients to coarse 
powder, macerate with the alcohol for several 
days, agitating occasionally, add the remain- 
ing^ ingredients, and filter clear. 

Almond Creme. 

Oil of bitter almond drops 16 

Sugar av.oz. 56 

Alcohol, deodorized fl oz. 52 

Water, distilled, enough* to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water; mix the two solutions, and filter 
clear. 

Almond Batafia. 

This is made similarly to the preceding, 
the oil being increased to 24 drops, the alco- 
hol to % gallon, and the sugar reduced to 2 
av. pounds. 



Amazon Bitters. 

An Amazon Bitters Extract may be pre- 
pared as follows: 

Sweet orange peel av.oz. 3 

Red cinchona av.oz. 2 

Yellow cinchona av.oz. 2 

Red saunders av.oz. 1 

Calamus av.oz. >/ 

Cassia buds gr. 60 

Cinnamon bark gr. 60 

Cloves gr. 60 

Nutmeg gr. 60 

Alcohol, 

Water, .of eacti enough to maKe fl.oz. 16 
Mix the solids, reduce to fine powder, and 
extract by slow percolation with a mixture of 
3 volumes of alcohol and 1 of water. 

To prepare the bitters, mix 1 fluidounce of 
this extract with 5 fluidounces of alcohol and 
10 of water, or it may be made weaker if de- 
sired. Amazon Wine-Bitters may be pre- 
pared by mixing the same amount of extract 
with 1 pint of sweet catawba or sherry wine. 
For **soda" purposes it may be desirable 
to use, instead of Amazon bitters, a more 
agreeable Amaion Flavor, which may be pre- 
pared as follows: 

Amazon bitters extract fl.oz. 13 

Rose essence fl.oz. 2 

Vanilla extract fl.oz. 1 

Americain, Eau. 

Oil of mace, essential drops 3 

Oil of cloves, pure drops 3 

Oil of cinnamon, true drops 3 

Oil of rosemary, pure drops 6 

Oil of lavender flowers drops 6 

Oil of neroli petale drops 9 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled . . enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, color a rose tint, and filter clear. 

Amis, Eau des. 

Oil of bergamot, pure drops 15 

Oil of lemon, pure and fresh. ..drops 12 

Sugar av.oz. 22 

Raisins av.oz. 2 

Figs av.oz. 1 

Alcohol, deodorized fl.oz. 52 

Water, distilled . enough to make gal. 1 

Dissolve the oils in the alcohol; boil the 
sugar and fruit with |^ gallon of water, strain, 
add the previous liquid and enough water to 
make 1 gallon, and filter clear. Color with 
caramel. 
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Amour, Eau de. 

Oil of bitter almond drops 9 

Oil of lemon, pure and fresh . . . drops 6 

Oil of lavender flowers drops 6 

Oil of mace, essential drops 3 

Oil of cinnamon, true drops 3 

Ambergris, gray gr. 1 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 
Triturate the ambergris with a small 
amount of sugar to fine powder, dissolve the 
oils in the alcohol, and the remainder of the 
sugar in the water, mix all three, macerate 
for 7 days, agitating occasionally, and filter 
clear. It should be colored a rose tint; 
sometimes some leaved of gold and silver are 
added to the finished liquid. 
Ananasy Creme de. (Pineapple Creme.) 

Pineapples, fresh, sliced fine, .av.oz. 12 

Tincture or extract of vanilla fl.dr %, 

Alcohol, deodorized fl.oz. 52 

Sugar av.oz. 72 

Water fl.oz. 28 

Mix the pineapples and alcohol, macerate 

for 15 days, agitating occasionally, express 

and strain, dissolve the sugar in the water, 

mix the two liquids, add the extract, filter clear 

and color yellowish. 

Inferior grades of this beverage are made 

by using pineapple essence — see Chapter VI. 

— instead of fruit. 

Angel Elixir. 

Oil of cassia buds drops 75 

Oil of cloves, pure drops 25 

Oil of mace drops 25 

Oil of ginger drops 25 

Oil of lemon drops 25 

Oil of cardamom drops 25 

Oil of galanga drops 2 

Spirit or essence of rose, an 

amount equal to ^ drop of oil 

Sugar av.oz. 28 

Alcohol, deodorized .fl.oz. 50 

Water, distilled . enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 

in the water, mix the two solutions, and filter 

clear. 

Angelica Batafta. 
I. 

Angelica seed gr. 510 

Angelica root gr. 165 

Bitter almond gr. 165 

Sugar av.lb. 2 

Alcohol, deodorized fl.oz. 66 

Water, distilled . enough to make gal. 1 



Bruise the first three ingredients, macerate 
with the alcohol for 7 days, agitating occa- 
sionally, add the sugar dissolved in the water, 
and filter clear. 

II. 

Oil of angelica root drops 25 

Oil of cassia buds .drops 8 

Oil of lemon, pure and fresh. ..drops 8 

Oil of rose drop 1 

Sugar av.lb 2 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 
Prepare like the preceding. 

Angostura Bitters. 

Very many formulas have been given for 
this preparation. 

I. 

Angostura bark av.oz. \% 

Chamomile, German av.oz. X 

Orange peel, bitter av.oz. % 

Cardamom seed .g^r. 30 

Cinnamon gr. 30 

Cochineal or red saunders gr. 15 

Raisins av.oz. 4 

Diluted alcohol pints 5 

Reduce the first five ingredients to coarse 
powder, add the raisins (bruised) and the di- 
luted alcohol, macerate for a month, express 
and filter. 

II. 

Angostura bark av.oz. 2 

German chamomile av.oz. 2 

Wild cherry bark av.oz. 2 

Orange peel, bitter av.oz. \% 

Lemon peel av.oz. 1 

Cochineal av.oz. 1 

Mace av.oz. 1 

Cinnamon bark av.oz. % 

Nutmeg av.oz. % 

Cardamom seed av.oz. % 

Coriander seed av.oz. % 

Raisins, cut very fine av.oz. 12 

Sugar av.oz. 12 

Glycerin fl.oz. 6 

Diluted alcohol pints 2 

St. Croix or New England rum. pints 5>i 
Grind the aromatics to moderately fine 
powder, place the raisins in a suitable vessel, 
and add thereto the glycerin, diluted alcohol 
and rum; let the compound macerate for 2 
weeks, observing to shake the container well 
every day; then filter, adding rum enough to 
make 1 gallon; add the sugar and tone the 
color of the finished product with caramel if 
too bright a red, or add a little cochineal 
coloring if not bright enough. 
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III. , 

Angostura av.oz. 4 

Orange peel, bitter. .......... .av.oz. 8 

Anise av.oz. 1^ 

Cascarilla av.oz. 1 

Cinnamom av.oz. 1 

Cardamon av.oz. ^ 

Cloves av.oz. l4 

Nutmeg .av.oz. }i 

Coriander , av.oz. }^ 

Glycerin fl.oz. 4 

Diluted alcohol. ..enough to make gal. yi 

Mix the solids, reduce to coarse powder, 
and extract with the diluted alcohol and 
glycerin by means of percolation. 

IV. 

Angostura bark av.oz. 2 

Cinchona bark j av.oz. 1 

Orange peel, bitter av.oz. 1 

Cassia buds .av.oz. % 

Cinnamon, cassia .av.oz. y^ 

Cardamom av oz. ^ 

Sandal wood av.oz. «^ 

Galangal gr. 60 

Cloves gr. 20 

Coumarin gr. 1 

Simple syrup pint 1 

Jamaica rum pints 3 

Diluted alcohol pints 4 

Reduce the solids to powder, extract with 
the rum and alcohol, to the syrup add the 
s)rrup, and then enough diluted alcohol to 
make 1 gallon. 

V. 

Calisaya bark av.oz. 2 

Tonka av.oz. 1 )^ 

Red Saunders av.oz. ly^ 

Bitter orange peel av.oz. ^ 

Cardamom av.oz. «^ 

Ceylon cinnamon av.oz. K 

Galangal .av.oz. ^ 

Gentian : av.oz. }{ 

Zedoary av.oz. % 

Angelica root gr. 30 

Cloves gr. 30 

Ginger .gr. 30 

Alcohol fl.oz. 80 

Water fl.oz. 32 

Caramel .^ . . av.oz. 4 

Malaga wine fl.oz. 12 

Reduce the solids to coarse powder, ex- 
tract by 14 days* maceration or by percola- 
tion, with the mixture of alcohol and water, 
and to the liquid add the caramel and 
wine. 



VI. 
The following has been claimed to be the 
original recipe: 

Angostura bark av.oz. 1 

Calisaya av.oz. }i 

Red Saunders av.oz. yi 

Orange peel, fresh gr. 160 

Alkanet gr. 160 

Licorice root gr. 100 

Dandelion gr. 100 

Pimento , gr. 100 

, Turmeric gr. 80 

Cardamom gr. 60 

Canada snake root gr. 60 

Serpentaria •. gr. 50 

Gentian gr. 40 

Orange berries gr. 40 

Tolu balsam gr. 40 

Rhubarb gr. 20 

Galangal .gr. 20 

Nutmeg . . gr. 20 

Coriander gr. 20 

Catechu gr. 20 

Caraway gr. 15 

Cinnamon bark gr. 15 

AJace gr. 10 

Cloves gr. 8 

Alcohol gal. 1 

Honey av.oz. 10 

Reduce the solids to coarse powder, macer- 
ate with the alcohol for 14 days, agitating 
once or twice daily, draw off about one-half 
the liquid, to the residue add the honey, 
macerate for three days more, strain, mix the 
two liquids, and filter. 

VII. An Angostura Bitters Extract, or 
Angostura Extract, may be prepared from any 
of the above formulas by increasing the 
amount of drug or flavor and decreasing 
the vehicle (alcohol or diluted alcohol). 
When the bitters is to be prepared this ex- 
tract may be mixed with the proper propor- 
tion ^of diluent. Angostura Wine-Bitters 
may be prepared by mixing this extract with 
sweet Catawba or sherry wine. 
Aniseed Cordial or Liqueur. (Anise 
Cordial.) 
I. 

Anethol .fl.dr. 35^ 

Oil of fennel seed m. 40 

Oil of bitter almonds drops 8 

Alcohol, deodorized. pints 4 

Simple syrup pints 2^ 

Water, distilled, enough to mal^e gal. 1 
Mix the anethol, oils and alcohol, also the 
syrup and water, incorporate the two liquids 
and filter through purified talcum until clear. 
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II. 

Oil of anise drops 10 

Oil of fennel drops 5 

Oil of cumin drops 5 

Oil of lemon drops 5 

Alcohol, deodorized fl.oz. 60 

Sugar av.oz. 30 

Water, distilled fl.oz. 50 

Dissolve the oils in the alcohol, the sugar 
in the water, mix and filter. It may be 
colored, if desired; it is usually left uncolored 
or colored yellow. 

III. 

Oil of anise drops 30 

Oil of star anise drops tJ 

Alcohol, deodorized fl.oz. 56 

Sugar av.oz. 24 

Water, distilled fl.oz. 60 

Dissolve the oils in the alcohol, the sugar 
in the water, mix and filter clear. 

IV. 

Oil of anise ; drops 15 

Oil of caraway drops 6 

Oil of cassia drops 6 

Alcohol, deodorized pints 3 

Sugar av.lb. 1>^ 

Water, distilled pints 3 

Dissolve the oils in the alcohol, the sugar 
in the water, mix and filter clear. 



Anise, freshly bruised av.oz. 2 

Alcohol, deodorized . . . . ; pints 2 

Water, distilled pints 4 

Simple syrup pints 2 

Mix the anise with the alcohol and water, 
macerate for 48 hours, agitating occasionally, 
add the syrup and filter clear. 

Anise Creme. 

This may be prepared from any of the pre- 
ceding by increasing the proportion of sugar 
so that it amounts to about 45 per cent, the 
water used being sufficient to make 1 gallon 
of mixture, or the following formula may be 
used: 

Oil of anise drops 25 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 52 

Water, distilled . .enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar 
in the water, mix the two solutions and filter 
clear. 



Anise Batafia. 

Aniseed, bruised av.oz. 2 

Star anise, bruised av.oz. 1 

Sugar av.lb. 2 

Alcohol, deodorized fl.oz. 56 

Water, distilled . .enough to make gal. 1 
Macerate the solids with the alcohol for 7 

days, agitating occasionally, add the sugar 

dissolved in the water and filter clear. 

The anise and star anise may be replatced 

by 32 drops of oil of amset. 

Anisette. (Anisette Liqueur or Cordial. ) 
I. 

Oil of anise drops 32 

Oil of bitter almonds drops 8 

Sugar av.oz. 24 

Alcohol, deodorized .fl.oz. 52 

Water, distilled. . enough to make gal. 1 
Dissolve the oils in the alcohol and the 

sugar in the water, mix the two solutions and 

filter clear. 
II. 

Oil of star anise drops 15 

Oil of aniseed drops 5 

Oil of Ceylon cinnamon * drops 2 

Oil of sassafras drops 2 

Alcohol, deodorized fl.oz. 48 

Sugar av.oz. 60 

Water, distilled, .enough to make gal. 1 
Dissolve the oils in the alcohol and the 

sugar in the water, mix the two solutions and 

filter clear. 
III. 
Prepare an anisette essence as follows: 

Oil of anise : fl.dr. 4 

Oil of coriander drops 4 

Oil of cinnamon drops 4 

Oil of nutmeg drops 2 

Oil of neroli p>etale drops 2 

Alcohol, deodorized, 

enough to make fl.oz. 1 

To prepare the liqueur, use 1 fluidram of 

this with 52 fluidounces of deodori7ed alcohol 

and 64 of distilled water, add 1 )^ av. pounds 

of sugar, dissolve the latter by agitation, and 

filter clear if necessary. 

Anisette (Holland). 

Oil of star anise drops 25 

Oil of aniseed drops 20 

Oil of bitter almonds drop }^ 

Oil of fennel, sweet drops 2 

Oil of rose, pure drops 2 

Oil of angelica root drops 2 

Alcohol, deodorized fl.oz. 48 

Sugar av.oz. 60 

Water, distilled.. enough to make gal. 1 
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Dissolve the oils in the alcohol, the sugar 
in the water, mix and filter. A grain of 
powdered coriander may be added before 
filtration. 

Apricot Creme. (Creme d' Apricots.) 

This may be prepared similarly to eau d'ab- 
ricots, the apricots being increased to 10, the 
sugar doubled, and enough water used to 
make 1 gallon of mixture. 

Apricot Batafia. 

This is almost like, eau d'abricots; the 
sugar is to be increased to 2 av. pounds, 
enough water being used to make 1 gallon oi 
mixture. 

Argrent, Eau de. (Silver-Water Liqueur.) 
I. 

Violet petals, fresh gr. 36 

Oil of lemon, pure and fresh. . .drops 15 

Oil of angelica root drops 6 

Oil of cloves, pure. . : drops 3 

Oil of star anise drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled.. enough to make gal. 1 
Mix the petals and oils with the alcohol, 
macerate for 2 days, agitating occasionally, 
dissolve the sugar in the water, mix the two 
solutions, color a rose tint, filter clear and add 
some leaves of silver. 
II. 

Oil of cedrat drops 5 

Oil of rose, pure drops 2 

Oil of angelica root drops 2 

Alcohol, deodorized fl.oz. 48 

Sugar av.oz. 60 

Water, distilled. . enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix the liquids, filter clear and 
add some leaves of silver to the filtrate. 
Aromatic Bitters. 

A concentrated preparation, or Aromatic 
Bitters Extract, may be made as follows: 

Bitter orange peel av.oz. 4 

Calamus av.oz. 1 

Hops av.oz. 1 

Cardamom av.oz. J^ 

Cassia bark av.oz. J^ 

Coriander gr. 60 

Cloves gr. 60 

Mace gr. 60 

Cochineal gr. 60 

Alcohol, deodorized, 
Water, distilled, 

... .of each, enough to make fl.oz. 16 



Mix the solids, reduce to fine powder and 
extract by slow p)ercolation with a mixture of 
5 volumes of alcohol and 3 of water. 

To prepare the bitters, mix 1 fluidounce of 
this extract with 18 fluidounces of water and 
12 of alcohol. Aromatic Wine-Bitters may be 
prepared in the same manner, replacing the 
alcohol and water by sherry wine. 

Benedictine. 

This liqueur contains a large number of 
aromatic substances, all in very small amount, 
so that the flavor of no one is pronounced. 
To produce it the following essence may be 
employed: 

Myrrh, contused gr. 12 

Malabar cardamom, deprived of 

shells, contused gr. 12 

Mace, bruised gr. 12 

Extract of aloes gr. 48 

Ginger, Jamaica, bruised ,gr. 120 

Galanga, bruised gr. 120 

Bitter orange peel, cut gr. 120 

Water, distilled! fl.oz. 2 

Alcohol, deodorized fl.oz. 5 

Macerate for 7 days, agitating frequently, 
express and filter. Prepare also the following 
mixture: 

Oil of rosemary, pure drop 1 

Juniper, pure and fresh., drop 1 

Carciamom drops 2 

Hyssop drops 3 

Angelica root drops 5 

Sassafras drops 6 

Yarrow drops 8 

Bitter almpnds drops 10 

Cascarilla drops 12 

Anise drops 12 

Ginger drops 12 

Galanga drops 24 

Wormwood, French drops 30 

Bitter orange, pure and 

fresh drops 86 

Lemon, pure and fresh, .drops 36 

Vanillin gr. %, 

Coumarin gr. 1)^ 

Ammonia water drops. 15 

Acetic ether fl.dr. 3 

Spirit of nitrous ether fl.oz. 5>^ 

Extract of licorice, pure av.oz. ^^ 

Caramel av.oz. y^ 

Water fl.dr. 2 

Alcohol fl.dr. 2 

Dissolve the caramel in the mixed alcohol 
and water, add the remaining ingredients of 
the mixture, incorporate the whole with the 
preceding filtrate, macerate the whole for 7 
days, agitating occasionally, filter and wash 
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the filter with enough of a mixture of 3 
volumes of deodorized alcohol and 1 of 
distilled water to make the filtrate measure 16 
fluidounces. The latter separates on standing, 
and must be shaken before use. 
To prepare the liqueur, use 

Essence fl.oz. 2^ 

Alcohol, deodorized fl.oz. 50 

Sugar av.oz. 52 

Water, distilled . .enough to make gal. 1 

Dissolve the essence in the alcohol, the 
sugar in the water, mix the two solutions and 
filter clear. 

To make a good liqueur, it is recommended 
to store the essence for at least 2 years, and 
the liqueur for not less than 1 year. 

Berlin Bitters. 

A concentrated preparation, or Berlin Bit- 
ters Extract, may be made as follows: 

Cinchona av.oz. 1 

Bitter orange peel av.oz. 1 

Calamus av.oz. 1 

Gentian av.oz. 1 

Columbo av.oz. 1 

Rhubarb av.oz. J^ 

Cinnamon bark gr. 60 

Cloves gr. 80 

Alcohol, 

Water, of each, enough to make fl.oz. 16 

Mix the solids, reduce to fine powder, and 
extract by slow percolation with a mixture of 
3 volumes of alcohol and 1 of water. 

To make the bitters, mix 1 fluidounce of 
this extract with 5 fluidounces of alcohol and 
10 of water. To make Berlin Wine-Bitters, 
replace the alcohol and water with sweet 
Catawba or sherry wine. 

Bischof or Bishop Essence. (Essentia 
or Tinctura Episcopalis.) 

I. 

Bitter orange peel av.oz. 3 

Orange berries av.oz. \yi, 

Cassia bark gr. 64 

Cloves gr. 64 

Oil of sweet or bitter orange. . .drops 40 

Oil of lemon drops 10 

Alcohol, deodorized fl.oz. 16 

Water, distilled fl.oz. 16 

Reduce the solids to coarse powder, macer- 
ate with the alcohol and water for 8 days, 
then express. Or the solids may be extracted 



3^ 



by percolation so as to obtain 32 fluidounces 
of product. In the liquid obtained, dissolve 
the two oils and filter clear if necessary. 

Curacao orange peel should be preferred 
for the above. 

Bischof or Bishop Liqueur may be pre- 
pared with this essence by adding 1 table- 
spoonful and about 2>^ av. ounces of sugar 
(or 3 fluidounces of simple S)rrup) to a bottle 
of red wine. 

The beverage Cardinal Liqueur may be 
prepared by adding 20 drops of this essence 
and about \yi, av. ounces of sugar (or \}i 
fluidounces, of simple syrup) to a bottle of 
white wine. 

IT. 
Sweet orange peel (best fresh 
and deprived of inner white 

layer) av.oz. 

Orange berries av.oz. 

Cloves av.oz. \i 

Cassia bark av.oz. J^ 

Bitter almond water fl.oz. 1 

Distilled water fl.oz. 7 

Alcohol, deodorized fl.oz. 25 

Reduce the solids to coarse powder, add the 

remaining ingredients, macerate for several 

days, agitating occasionally, express and filter 

clear. 

To prepare Bischof Liqueur, add about 

20 drops of the above and 2 av. ounces of 

sugar to a pint of good wine. 

Blackberry Cordial. 

This beverage is usually misnamed " black- 
berry brandy" and sometimes ** blackberry 
wine." The latter term should be applied 
only to a wine obtained by fermentation of 
the juice of blackberries. When this is dis- 
tilled, a true blackberry brandy is obtained, 
just as ordinary brandy is obtained by dis- 
tilling ordinary wines. 

The name blackberry cordial is also fre- 
quently applied in pharmacy to a preparation 
containing blackberry root, often combined 
with other astringents such as nutgall. 

True blackberry cordial is prepared accord- 
ing to a number of formulas which are given 
below. Most of them mention brandy. This 
should be a good, fusel-free article; it may be 
replaced by good whiskey, or even by diluted 
alcohol, according as a high-priced or cheap 
cordial is to be made. 
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I. 

Blackberry juice, fresh pints 2 

Sugar av.oz. 5 

Water fl.oz. 20 

Brandy or whiskey, good pints 5 

Oil of cloves drops 2 

Oil of cinnamon drops 2 

Alcohol, deodorized fl.dr. 4 

Dissolve the sugar in the water and juice, 
and add the liquor; dissolve the oils in the 
alcohol, add one-half to the previous liquid, 
and if the latter is not sufficiently flavored, 
add more of the flavor. Finally, filter the 
mixture. 

Other flavors are also used, such as vanilla 
extract, oils of orange, mace, nutmeg, etc. 
The brandy or whiskey may be replaced by 
diluted alcohol. 

II. 

Blackberry juice, fresh pints 3 

Cinnamon, freshly powdered., .av.oz. 2 

Cloves, freshly powdered av.oz. % 

Nutmeg, freshly powdered av.oz. ^ 

Diluted alcohol pints 2 

Simple syrup pints 3 

Mix the spices with the diluted alcohol, 
macerate for several days, agitating occasion- 
ally, add the other ingredients and filter. 

The diluted ialcohol may be increased or 
replaced by good brandy or whiskey, and the 
S)rrup may be decreased even down to 1 pint. 
III. 

Blackberry juice, fresh .pints 4 

Nutmeg, freshly powdered . . . *. .av.oz. 1 

Cinnamon, freshly powdered av.oz. 1 

Pimento, freshly powdered av.oz. ]4, 

Cloves, freshly powdered av.oz. ^ 

Brandy, good pints 2yi 

Sugar av.lb. 2^ 

Macerate the spices in the brandy for sev" 

eral days, dissolve the sugar in the juice, 

mix all and filter. 

A portion of the juice may be replaced 

either by water, diluted alcohol, or brandy or 

whiskey. 
IV. 
Blackberries, fresh and sound . . . .gal. 1 

Pimento, freshly powdered av.oz. 1 

Cloves, freshly powdered av.oz. ^ 

Cinnamon, freshly powdered. . . .av.oz. ^ 

Brandy, good pint 1 

Sugar sufficient 

Bruise the berries, add th^ spices, simmer 
gently until the fruit is cooked, strain through 



flannel with expression, for each pint of 
liquid add 4 to 6 or 8 av. ounces of sugar 
(according to sweetness desired), dissolve 
sugar, bring up to a quick boil, remove scum, 
allow to cool, add the brandy, let stand for 
about 24 hours and filter. 

The brandy may be increased; it may be 
^replaced by whiskey or diluted alcohol. 
V. 

Blackberry juice, fresh pints 2 

Blackberry essence fl.oz. 1 to ,4 

Simple syrup pints 2 or 3 

Diluted alcohol, whiskey or brandy, . 

enough to majce gal. 1 

This may be flavored with spices men- 
tioned in the preceding formulas; its color 
may be heightened by the addition of caramel. 
VI. 
It is quite probable that liquor dealers 
rarely or never use blackberry juice, but, in- 
stead, employ the German black cherry juice, 
which is the juice of the black cherry grown in 
Germany and to which about 15 per cent of 
alcohol has been added to preserve it. The 
following formula has been given: 

Cherry juice pints 5 

Diluted alcohol pints 1% 

Simple syrup fl.oz. 12 

Water fl.oz. 12 

Blackberry root, cut. av.oz. 2 

Peaches, dried av.oz. 1 

Mix, macerate for 7 days, agitating occa- 
sionally and filter. It is advisable to replace 
the blackberry root by the aromatics, cloves, 
nutmeg, pimento, etc. The dried peaches may, 
of course, be replaced by fresh peaches sliced. 
Cheaper grades of this liquor may be pre- 
pared by using less of the juice and adding 
some blackberry essence or ether. 

If the color of the mixture is not dark 
enough it may be tinctured with sufficient 
caramel. 

The cherry juice is known to dealers as 
* ' blackberry stock. " 

Boker's Bitters. 

A concentrated preparation, or Boker's 

Bitters Extrafct, may be made as follows: 

Bitter orange peel .av.oz. 1 %, 

Quassia av.oz. 1 

Calamus av.oz. 1 

Catechu av.oz. ^ 

Cardamom gr. 160 

Alcohol, 

Water, of each, enough to make fl.oz. 16 . 
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Mix the solids, reduce to fine powder, and 
extract by slow percolation with a mixture of 
5 volumes of alcohol and 3 of water. 

To prepare the bitters, mix 1 fluidounce 
of this extract with 18 fluidounces of water 
and 12 of alcohol. 



Boonekamp's Bitters. 
I. 

Orange berries av.oz. 5 

Gentian av.oz. 3 

Bitter orange peel av.oz. 1 ^ 

Cascarilla av.oz. 1 % 

Cinnamon bark av.oz. \% 

Turmeric .av.oz. ^ 

Cloves av.oz. • ^ 

Rhubarb gr. 160 

Oil of anise fl.dr. 1 

Sugar av.oz. 12 

Alcohol fl.oz. 45 

Water fl.oz. 82 

Reduce the solids to coarse powder, mix all 
the ingredients, macerate for 7 days, agitat- 
ing occasionally, express and filter. 

II. 

Bitter orange peel av.oz. 2>^ 

Cascarilla av.oz. 2 

Gentian av.oz. 2 

Rhubarb* av.oz. 1 ^ 

Turmeric av.oz. 1 % 

Sugar av.oz. 12 

Diluted alcohol fl.oz. 120 

Mix the first five ingredients, reduce to 
powder, extract either by percolation or 
maceration with the diluted alcohol, and in 
the liquid obtained dissolve the sugar. 

Cacao Liqueur. (Chocolate Liqueur.) 
I. 

Cacab beans, deprived of oil, 

powdered av.oz. 10 

Tea leaves, powder gr. 90 

Alcohol, deodorized fl.oz. 40 

Water, distilled ."... fl.oz. 30 

Diluted alcohol fl.oz. 3 

Simple syrup fl.oz. 60" 

Macerate the cacao and tea with the alco- 
hol and water for 7 days, agitating occasion- 
ally, filter, through the filter add the diluted 
alcohol, flavor the liquid with about equal 
parts of cinnamon and vanilla extracts, add 
the syrup, and color with caramel. 



II. 

Cocoa, powder av.oz. 4 

Cinnamon, Ceylon av.oz. 1 

Cassia buds av.oz. 1 

Cardamom gr. 90 

Cloves gr. 90 

Milk fl.oz. 6 

Alcohol, deodorized fl^z. 42 

Water, distilled. 

Sugar t . of each, sufficient 

Mix the cocoa with 2 av. ounces of sugar 
and the milk, set aside for 24 hours, then add 
the cinnamon, cassia' buds, cloves and: car- 
damom, freshly reduced to coarse powder, 
macerate for 24 hours, agitating occasionally, 
express, to the liquid add 14 to 24 av. ounces 
of sugar dissolved in 86 to 42 fluidounces of 
water, and filter the whole. 

III. 

Cocoa, powder av.oz. 6 

Cinnamon, Ceylon, freshly 

powdered av.oz. % 

Vanilla, best, reduced as finely 

as possible gr. 60 

Water, distilled fl.oz. 30 

Alcohol, deodorized fl.oz. 40 

Simple syrup fl.oz. 60 

Mix the first five ingredients, macerate for 
7 days, agitating occasionally, express, to the 
liquid add the syrup, and filter. 
IV. 

Cacao beans, powder av.oz. 4 

Cochineal, powder gr. 30 

Vanilla extract fl.oz. 1 

Arrac, true fl.oz. 4 . 

Sugar av.oz. 40 

Alcohol, deodorized. pints 4 

Water, distilled pints 2 

Mix the cacao and cochineal with the alco- 
hol, macerate in a warm place for 7 days, 
agitating frequently, add a warm solution of . 
the sugar in the water, also incorporate the 
arrac and extract, set aside for several days 
in a cool place, and filter. 

Calamus Liqueur. 

Oil of calamus drops 83 

Sugar av.lb. 1 

' Alcohol, deodorized fl.oz. 52 

Water, distilled. enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar 
in the water, color with caramel, and filter 
clear. 

One-third of the calamus oil may be re- 
placed by oil of angelica root. 
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Calamus Liqueur, Breslau. 

Oil of calamus drops 30 

Oil of aniseed drops 6 

Oil of star anise drops 3 

Sugar av.oz. 24 

Alcohol fl.oz. 52 

Water enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix, color with caramel, and 
filter clear. 

Calamus Liqueur, Kagdeburgr. 

Oil of calamus drops 30 

Oil of lemon, pure and fresh. . .drops 6 

Oil of angelica root drops 3 

Alcohol, deodorized fl.oz. 52 

Sugar av.oz. 24 

Water, distilled . enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix. and filter clear. 

Cardamom Creme. 

Prepare like cardamom liqueur, but increas- 
ing the sugar to 56 av. ounces, and coloring 
the mixture light brown with caramel. 

Cardamom Liqueur. 

Oil qf cardamom drops 15 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled . enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar 
in the water, mix. and filter clear. 

Carpaelite Spi^t. (Karmeliter Geist.) 

Oil of bitter orange drops 15 

Oil of melissa, true drops 6 

Oil of coriander drops 6 

Oil of lemon, jjure and fresh. ..drops 8 

Oil of mace. drops 3 

Sugar av.oz. 12 

Alcohol, deodorized ; gal. % 

Water, distilled . enough tamake gal. 1 

Dissolve the ojls in the alcohol, the sugar 
in the water, mix the two liquids, and filter 
clear. 

Celeri, Creme de. (Celery Crfeme.) 

Oil of celery, ptjre drops 15 

Alcohol, deodorized fl.oz. 48 

Sugar av.oz. 60 

Water, distilled. enough to make gal. 1 
Dissolve the oil in the alcohol, sugar in 

the water, mix, and filter clear. 
Cheaper grades may be made by reducing 

the oil, sugar and alcohol. 



Cerises, Creme de. (Cherry CrSme.) 
I. 

Cherry juice, recently expressed, fl.oz. 50 

Alcohol, deodorized fl.oz. 44 

Oil of neroli petale drops 8 

Sugar av.oz. 30 

Water, distilled . enough to make gal. 1 
Mix the juice, oil and alcohol, dissolve the 

sugar in the water, mix the whole, and filter 

clear. 
II. 

Cherry juice pints 3 

Oil of cloves drops 3 

Oil of cinnamon drops 2 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 36 

Water, distilled . enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 

in the water, mix the two solutions, add the 

juice, and filter clear. 

Chartreuse. 
I. 

Yellow: 

Oil of angelica root fl.dr. 8^ 

Oil of mace drops 42 

Oil of cajuput, pure drops 32 

Oil of hyssop drops 32 

Oil of melissa, true drops 32 

Oil of cloves, best drops 20 

Oil of coriander drops 20 

Oil of calamus drops 10 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 72 

Water fl.oz. 40 

Tincture of saffron enough to color 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, color 
with the tincture, and filter until clear, using 
purified talcum if necessary. 

Green Chartreuse is prepared like the 
above, except that only 21 av. ounces of 
sugar are ^ken, and the mixture is made of 
a yellowish-green tint by adding solution of 
indigo-carmine. 

White Chrtreuse is prepared without color- 
ing, and the sugar is reduced to 14 av. ounces. 
II. 

• Coriander gr. 150 

Peppermint gr. 100 

Anise or star anise gr. 24 

Angelica root gr. 20 

Alcohol, deodorized fl.oz. 60 

. Water, distilled fl.oz. 48 

Sugar av.lb. 8 

Reduce the aromatics to coarse powder, 
macerate with the alcohol and 16 fluidounces 
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of water for 24 hours, shake frequently, ex- 
press—or the solids may be extracted by per- 
colation—dissolve the sugar in the remainder 
of the water, mix with the previous liquid, 
and filter clear. 



III. 

Oil of peppermint drops 12 

Oil of angelica root drops 6 

Oil of melissa, true drops 3 

Oil of hyssop drops 3 

Oil of Ceylon cinnamon drops 3 

Oil of mace drops 3 

Oil of sassafras drops 3 

Oil of sandal, pure drops 3 s 

Oil of lemon thyme drops 3 

Oil of thyme drop 1 

Alcohol, deodorized pints 5 

The amount of alcohol may be reduced if 
a stronger preparation is desired. 

This essence may be used for making the 
liqueur. To make White Chartreuse mix 4 
pints with a solution of 3 av. pounds of sugar 
in 2 pints of distilled water, and filter. Yel- 
low Chartreuse is made in the same manner, 
simply adding sufficient tincture of saffron to 
color. Green Chartreuse may be made by 
using 5 pints of essence, 2>^ av. pounds of 
sugar, and \% pints of distilled water, and 
coloring with solution of indigo-carmine and 
tincture of saffron, or with tincture of grass 
IV. 

Tansy „, 

Melissa g^^ 

Aniseed ^ \ '„<^ 

Star anise \\\ *gr] 

Angelica root gr. 

Lemon peel, fresh .gr. 

Saffron gr! 

Alcohol, deodorized fl.oz. 

Water, distilled fl.oz 

Sugar ;av'lb. 



192 
24 
24 
24 
24 
12 

8 
48 
56 

3 

Reduce the solids to coarse powder, mace- 
rate with the alcohol and 8 fluidounces of 
water for 24 hours, express, and strain (or 
extract by percolation), dissolve the sugar in 
the remainder of the water, mix the two 
liquids, and filter clear. 

Cherry Brandy. 

Cherry juice pints 3 

Simple syrup pint 1 

Diluted alcohol pints 4 

Oil of bitter almonds .drop 1 

12 



Cherry Liqueur or CordiaL (Kirsch 
Liqueur.) 
I. 

Vanilla extract drops 10 

Oil of bitter almonds drops 10 

Oil of cinnamon drops 10 

Oil of cloves • • . . .drops 3 

Oil of nutmeg drops 3 

Alcohol fl.oz. 40 

Cherry juice fl.oz. 40 

Simple syrup fl.oz. 48 

Dissolve the oils in the alcohol, add the 

other ingredients, and filter clear. 

This liqueur is best made in summer time 

when cherries are plentiful. Fresh fruit 

should be expressed to obtain the juice for 

the above Hqueur. 
II. 

Oil of bitter almonds drops 8 

Oil of cinnamon drop 1 

Oil of cloves .drop 1 

Acetic ether drops 12 

CEnanthic ether drop 1 

Vanilla extract. No. XV fl.dr. l>i 

Alcohol, deodorized pints 3 

Sugar av.lb. 3 

Cherry juice, fresh fl.oz. 20 

Water, distilled, enough to make gal. 1 

Dissolve the oils, ethers, and extract in the 
alcohol, the sugar in some water, mix, add 
the juice, and filter clear. If the juice is not 
sufficiently sour, add a small amount of solu- 
tion of citric or tartaric acid or phosphoric 
acid. To color, use caramel, or the juice of 
blackberry, raspberry, black cherry, or other 
highly-colored fruit. 
III. 

Cherry juice fl.oz. 40 

Oil of cloves drops 3 

Oil of cinnamon drops 2 

Oil of bitter almonds drop 1 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 18 to 30 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix, add the juice, and filter 
clear. 

The oil of bitter almonds may be omitted 
and the other oils increased to 5 drops. 

See also **Cerises, CrSme de," and "Cherry 
Creme.** 

Cherry Batafla. 

This is made like Cherry CrSme, the sugar 
being reduced to 44 av. ounces. 
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Chocolate Creme. (Creme de Cacao.) 

This may be prepared like cacao liqueur, the 
sugar to be increased to about 56 av. ounces to 
the gallon, or use the following formula: 

Cacao, deprived of oil (good 
quality powdered ** cocoa ")..av.oz. 2^ 

Cassia bark av.oz. ^ 

Mace gr. 16 

Vanilla gr. 16 

. Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 
Reduce the cassia, mace and vanilla to coarse 
powder, mix with the powdered cacao, the al- 
cohol, and 28 fluidounces of water, macerate 
for several days, agitating occasionally, strain, 
add the sugar dissolved in the remainder of 
the water, filter, and color dark brown with 
caramel. 
11. 
Cac^o nuts, roasted, bruised.. av.oz. 10 

Vanilla, cut small gr. 140 

Brandy pints 4|^ 

Simple syrup pints 3J^ 

Macerate the cacao and vanilla in the 
brandy for 7 days, strain, add the syrup, and 
filter if necessary. 
Chocolate Batafia. 

Cacao, deprived of oil, (powdered 

"cocoa") av.oz. 2^ 

Cassia bark av.oz. 1 

Mace gr. 30 

Vanilla ..gr. 30 

Cloves gr. 30 

Sugar av.lb. 2 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 
Reduce the cassia, mace, vanilla, and cloves 
to coarse powder, mix these and cacao with 
the alcohol, macerate for 7 days, agitating 
occasionally, strain, add the sugar dissolved 
in the water, and filter. 
Chypre, Eau de. 

Oil of lemon, pure and fresh. . .drops 9 

Oil of bergamot drops 6 

Oil of cassia buds drops 3 

Oil of neroli petale drops 3 

Ambergris, gray gr. 1 

Sugar av. oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, add the 
ambergris, macerate for 14 days, agitating 
occasionally, add the sugar dissolved in the 
water, mix the liquids, and filter clear. 



Cinnamon Aquavit. 

Oil of <;assia buds drops 32 

Sugar av.oz. 12 

Alcohol, deodorized gal. % 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, and filter 
the liquid until clear. Color the mixture 
brown. 

Cinnamon Creme. 

Oil of cassia buds drops 35 

Sugar av.oz. 52 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two solutions, color brown, 
and filter clear. 

Cinnamon Liqueur or Cordial. 
I. 

Cassia bark av.oz. 2 

Cassia buds ' * . . . . ; av.oz. %^ 

Alcohol, deodorized fl.oz. 52 

Sugar av.oz. 28 

Water, distilled, enough to make gal, 1 
Reduce the bark and buds to coarse pow- 
der, macerate with the alcohol for 14 days, 
agitating occasionally, strain and express; 
dissolve the sugar in the water, mix the two 
liquids, color brown, and filter clear. 
II. 

Oil of cinnamon, true drops 50 

Oil of lemon, pure and fresh. . .drops 10 
Oil of orange, pure and fresh, .drops 10 

Tincture of cardamom .». fl.dr. 1^ 

Sugar • • av.lb. 3 

Alcohol, deodorized pints 3 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix all and filter clear. 

Cinnamon Batafia. 

Prepare like cinnamon creme, increasing 
the oil to 40 drops, the alcohol to %, gallon, 
and reducing the sugar to 2 av. pounds. 

Citronat Creme. 

Oil of lemon, pure and fresh. . .fl.dr. IJ^ 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two solutions, color yel- 
lowish, and filter clear. 
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Citronelle. 

Lemon peel, fresh av.oz. 2}^ 

Bitter orange peel, curacoa pre- 
ferred av.oz. % 

Cloves gr. 18 

Nutmeg gr. 18 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 60 

Water, distilled, enough to make gal. 1 

Reduce the solids to coarse powder, mace- 
rate with the alcohol mixed with 16 fluid- 
ounces of water for 7 days, express, add the 
sugar dissolved in the remainder of the water, 
color the mixture yellowish (see Chap. IV.), 
and filter. 

Claret Batafia. 

Oil of caraway drops 24 

Oil of anise drops 8 

Oil of fennel, sweet drops 8 

Oil of coriander drops 8 

Sugar av.lb. 2 

Alcohol, deodorized gal. }i 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, and filter 
clear. 

Clove Liqueur or Cordial. (Balm of 
Molucca.) 
I. 

Oil of cloves drops 30 

Oil of cinnamon, true drops 6 

Oil of mace drops 3 

Sugar av.oz. 24 

Alcohol, deodorized fl.oz. 50 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, and filter 
clear; color with caramel. 

II. 

Cloves, bruised gr. 160 

Mace, bruised gr. 40 

Pimento, bruised gr. 20 

Sugar av.lb. 2^ 

Water, distilled fl.oz. 72 

Alcohol, deodorized fl.oz. 36 

Macerate the first three ingredients with 
the alcohol and the same amount of water for 
7 days, agitating occasionally, strain, dis- 
solve the sugar in the remainder of the water, 
mix the two liquids, filter, and color with 
caramel. 



Coffee Creme. 

Coffee, freshly roasted and 

ground av.oz. 5|i 

Oil of cloves drops 3 

Oil of cinnamon drops 3 

Oil of mace, essential drops 3 

Sugar av.oz. 56 

Alcohol, deodorized pints 3 

Water, distilled . enough to make gal. 1 
Macerate the coffee with the alcohol and 
oils for 7 days, agitating occasionally, strain, 
dissolve the sugar in the water, mix the 
liquids, and filter clear. 

See also ** Moka, CrSme de." 

Coffee Liqueur. 
I. 

Coffee, freshly roasted and 

ground, best quality av,oz. 8 

Cinnamon, Ceylon, freshly 
powdered av.oz. J^ to 1 

Vanilla, best, coarse 
powder g^. 50 to 90 

Alcohol, deodorized fl.oz. 60 

Water, distilled fl.oz. 50 

Sugar av.oz. 20 

Mix the first five ingredients, macerate for 
several days, express, add the sugar, dissolve, 
and filter. 

The flavor may be modified by increasing 
or decreasing the cinnamon and vanilla, but 
the flavor of the former should not be too 
pronounced. If the beverage is considered 
too strong more water may be added. 

The beverage may also be prepared by 
macerating the solids with the alcohol, strain- 
ing off the liquid, pouring on the dregs the 
water in a boiling condition, straining and 
expressing when cool ; in the aqueous liquid 
dissolving the sugar, add to the alcoholic 
liquid, and filtering. For this the coffee may 
be reduced one-half, and the cinnamon 
omitted, and the sugar increased 4 to 6 
ounces. 
II. 

Coffee, best, freshly roasted and 
ground av.oz. 20 

Diluted alcohol fl.oz. 84 

Mix, macerate for several days, agitating 
frequently, express, filter, and to 64 fluid- 
ounces of this liquid add 

Diluted alcohol fl.oz. 82 

Simple syrup fl.oz. 32 

Vanilla extract fl.oz. 1 

Filter if necessary. 

See also '* Moka, Cr^me de." 
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Coffee Batafia. 

Coffee, freshly roasted and 

ground av.oz. 11 

Alcohol', deodorized gal. yi 

Sugar av.lb. 2 

Water, distilled. enough to make gal. 1 
Macerate the coffee with the alcohol for 7 
days, agitating occasionally, strain, dissolve 
the sugar in the water, mix the two liquids, 
and filter, 

Coluinbat, Elixir. 

Oil of juniper berries, pure and 

fresh '. drops 12 

Oil of lemon, pure and fresh. . . drops 9 

Oil of angelica root drops 6 

Oil of cassia buds drops 6 

Sugar av.oz. 24 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 

in the water, mix the solutions, color a rose 

tint, and filter clear. ' 

Cordiale, Eaxu 

Oil of lemon, pure and fresh. . .drops 15 

Oil of fennel, sweet drops 6 

Oil of cardamom drops 6 

Oil of cloves drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 

in the water, mix, and filter clear. 

Curacoa Liqueur or Cordial. 
I. 

Curacao orange p)eel av.oz. 6 

Cinnamon, Ceylon av.oz. ^^ 

Mace .gr. 150 

Alcohol, deodorized .fl.oz. 56 

Water, distilled . enough to make gal. 1 

Sugar av.oz. 12 

Mix the first three ingredients, reduce to 
coarse powder, mix with the alcohol and 64 
fluidounces of water, macerate for 7 days, 
agitating occasionally, express, add the sugar, 
enough water, if necessary, to make 1 gallon, 
dissolve the sugar by agitation, and filter. 

II. 

Curacao orange peel av.oz. 3 

Orange berries av.oz. ^ 

Oil of star anise drops 3 

Sugar av.oz. 20 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 
Reduce the orange peel and berries to 
coarse powder, add the alcohol, macerate for 



7 days, agitating occasionally, express, add 
the oil, sugar and water, agitate until the 
sugar is dissolved, and filter. Color deeper 
brown, if desired, with caramel. 
III. 
Bitter orange peel, curacao pre- 
ferred av.oz. ^% 

Orange berries av.oz. 8^ 

Orange flowers av.oz. 1 

Or 

Orange flower water fl.oz. 2 

Bitter almonds gr. 800 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 60 

Water, distilled . enough to make gal. 1 
Mix the solids, sugar excepted, reduce to 
coarse powder, add to the alcohol mixed with 
16 fluidounces of water, macerate for 7 days, 
agitating occasionally, express, dissolve the 
sugar in the remainder of the water, mix all 
the liquids, and filter. Color pale brown with 
caramel. 
IV. 
Bitter orange peel, curacao pre- 
ferred av.oz, 2 

Cloves gr. 80 

Cinnamon gr. 80 

Cochineal gr. 60 

Oil of orange, fresh fl.dr. 1 

Orange flower water, triple fl.oz. 8 

Holland gin pint 1 

Alcohol, deodorized pints 2 

Sugar av.lb. 3 

Water enough to make gal. 1 

Reduce the solids to coarse powder, add 
the alcohol, macerate for 2 days, agitating 
occasionally, then add the oil of orange, gin, 
and 3 pints of water, macerate for 7 days 
more, agitating occasionally, strain, add the 
sugar dissolved in the remainder of the water 
and orange flower water, and filter. 
Damiana Bitters. 

A concentrated preparation, or Damiana 
Bitters Extract, may be prepared as follows: 

Damiana av.oz. 1 

Angostura av.oz. }i 

Bitter orange peel av.oz. J^ 

Canada snake root av.oz. 

Lemon peel av.oz. 

Cardamom gr. 60 

Cloves gr. 60 

Coriander gr. 30 

Alcohol, 

Water. of each, enough to make fl.oz. 16 
Reduce the solids to fine powder and ex- 
tract by slow percolation with a mixture of 3 
volumes of alcohol and 5 of water. 
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To make the bitters, mix 1 fluidounce of 
extract with 10 fluidounces of water and 5 of 
alcohol. Damiana Wine-Bitters may be pre- 
pared by substituting sweet catawba or 
sherry wine for the water and alcohol in this 
mixture. 
Dauphin, Eau de. 

Oil of juniper berries, pure and 

fresh drops 15 

Oil of coriander — drops 6 

Oil of angelica root drops 3 

Oil of ginger drops 3 

Oil of star anise drops 3 

Sugar av.oz. 22 

Alcohol, deodorized fl.oz. 50 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix, color yellowish (see Chap. 
IV.) and filter clear. 
Didon, Eau de. 

Oil of lemon, pure and fresh. . .drops 9 

Oil of melissa, true ...drops 6 

Oil of cinnamon drops 3 

Oil of aniseed drops 3 

Oil of mace, essential drops 3 

Sugar avoz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distftled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, color 
blue, and filter clear. 

Fennel Aquavit. 

Oil of fennel, sweet drops 15 

Oil of anise drops 6 

Oil of caraway drops 3 

Oil of coriander drops 3 

Sugar av.oz. 12 

Alcohol, deodorized fl.oz. 60 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 

in the water, mix the two liquids, and filter 

clear. 

Framboises, Creme des. (Raspberry 
Crame.) 
Raspberries, fresh and sound, .av.oz. 24 

Alcohol, deodorized fl.oz. 60 

Sugar av.oz. 28 

Water, distilled, enough to make gal. 1 
Crush the berries, macerate with the alco- 
hol and 8 fluidounces of distilled water for 14 
days, express, wash the residue with some 
water, dissolve the sugar in the remainder of 
the water, mix all, and filter clear. 

See also ** Raspberry Liqueur" and 
* * Raspberry Cr^me. ' * 



Genievre, Elixir de. 

Juniper berries av.oz. 5^ 

Alcohol, deodorized fl.oz. 7^ 

Sugar av.oz. 28 

Water, distilled, enough to make gal. 1 

Reduce the juniper to coarse powder, 
macerate with the alcohol and 6 fluidounces 
of water for 7 days, agitating occasionally, 
express, strain, add the sugar dissolved in 
the remainder of the water, and filter clear. 

Ginger Creme. 

This may be prepared similarly to ginger 
liqueur, the ginger to be reduced to 2>^ av. 
ounces and the sugar increased to 60 av. 
ounces. 

Ginger Liqueur. 

Jamaica ginger, coarse powder . av. oz. Z% 

Alcohol, de^orized fl.oz. 64 

Sugar av.oz. 24 

Water, distilled, enough to make gal. 1 

Mix the ginger, alcohol, and 12 fluidounces 
of water, macerate for 7 days, agitating occa- 
sionally, strain, add the sugar dissolved in 
the remainder of water, mix the whole, and 
filter clear. 

The ginger root may be replaced by from 
25 to 30 drops of ginger oil, the liqueur bfeing 
colored slightly with infusion or tincture of 
saffron. 

Gluehwein. 

I. 

White or red wine fl.oz. 30 

Sugar av.oz. 6 

Cassia bark gr. 90 

Cloves ....gr. 24 

Orange berries. . gr. 10 

Oil of lemon, pure and fresh. . .drops 5 

Reduce the cassia, cloves, and orange ber- 
ries to coarse powder, mix all, macerate for 
several days, agitating occasionally, and filter. 

II. 

Red wine fl.oz. 30 

Sugar av.oz. 4 

Cassia bark av.oz. )ii, 

Cloves av.oz. % 

Syrup of orange flowers fl.oz. 1 

I Prepare like the preceding. 
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Gold Cordial. 

Angelica root av.oz. 4 

Raisins av.oz. 2 

Figs av.oz. 1 

Licorice root av.oz. 1 

Coriander av.oz. % 

Caraway gr. 165 

Cassia bark gr. 165 

Safflower gr. 150 

Cloves .gr. 60 

Sugar av.oz. 36 

Alcohol, deodorized pints 3 

Water pints 3 

Cut the raisins and figs into small pieces, 
reduce the remaining solids, sugar excepted, 
to coarse powder, macerate all these with the 
alcohol mixed with an equal bulk of water, for 
7 days, agitating occasionally, strain, and ex- 
press, add th«^ sugar dissolved in the remain- 
der of the water, and filter clear. 

Ghrog Extract. 

Arrac, true, or Jamaica rum fl.oz. 12 

Alcohol, deodorized fl.oz. 52 

Sugar av.oz. 36 

Water, distilled, enough to make gal. 1 

Dissolve the sugar in the water, add the 
other ingredients, and strain or filter if neces- 
sary. 

This mixture may be improved by increas- 
ing the rum or arrac to 20, 32 or even 48 fluid- 
ounces, and decreasing the alcohol so the 
amount of the two together is always the 
same; the sugar may be increased to 44, 60, 
or 72 av. ounces, the amount of water in 
each instance to be sufficient to make one 
gallon. 

Hamburg Bitters. 

Cinnamon av.oz. ^^ 

Cassia buds av.oz. ^ 

Quassia gr. 150 

Gentian gr. 150 

Bitter orange peel * . • gr. 150 

Agaric gr. 100 

Cardamom gr. 50 

Grains of paradise gr. 30 

Acetic ether fl.dr. 2 

Diluted alcohol fl.oz. 132 

Reduce the solids to coarse powder, add 
the remaining ingredients, macerate for 7 
days, agitating occasionally, express and 
filter. 



Hippocras. 

Cinnamon av.oz. \% 

Canella gr. 300 

Cloves gr. 100 

Mace gr. 100 

Nutmeg gr. 100 

Ginger gr. 100 

Galangal gr. 100 

Cardamom gr. 100 

Sugar av.oz. 6 

Port wine gal. Yz 

Sherry wine gal. ^ 

Bruise the spices, macerate these and the 
sugar in the mixed wines for 7 days, agitating 
occasionally; strain, express and filter. 

Hop Cordial. 

The following is a palatable preparation 
not inferior to the so-called Hop Bitters: 

Hops av.oz. 1 ^ 

Dandelion av.oz. 1 ^ 

Gentian av.oz. 1 3^ 

Chamomile av.oz. 1|^ 

Orange peel, sweet av.oz. 1|^ 

Alcohol, deodorized fl oz. 54 

Water, distilled fl.oz. 64 

Simple syrup ^ . .fl.oz. 12 

Reduce the solids to coarse powder, perco- 
late with the mixture of alcohol and water, 
and to liquid obtained add the syrup. 

Hygienic Liqueur. 

Salicylic acid gr. 60 

Cassia bark, coarse powder gr. 150 

Galangal root, coarse powder. . . .gr. 150 

Oil of chamomile drops 2 

Oil of mace, essential drops 2 

Oil of cloves drops 2 

Oil of calamus drops 2 

Oil of angelica root drops 2 

Oil of Ceylon cinnamon drops 4 

Coumarin sugar . gr. 30 

Extract of licorice gr. 30 

Tincture of capsicum fl dr. }i, 

Tincture of ginger fl.dr. % 

Tincture of saffron fl.dr. % 

Carmelite spirit fl.dr. 2^ 

Spirit of nitrous ether fl.dr. %% 

Swedish bitters (elixir of long 

life) • fl.dr. 5 

Juniper juice av.oz. \% 

Alcohol, deodorized fl.oz. 58 

Sugar av.oz. 45 

Water fl.oz. 52 

Mix all except the sugar and water, add a 
hot solution of the sugar in the water, allow 
to cool and filter. 
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Juniper Creme. 

Oil of juniper berries, pure and 

fresh drops 64 

Oil. of cassia buds drops 8 

Sugar av.lb. 3 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, and filter 
clear. 



Juniper Liqueur. 

Oil of juniper berries, pure and 

fresh drops 48 

Sugar av.oz. 22 

Alcohol, deodorized fl.oz. 56 

Water, distilled. . enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two solutions and filter 
clear 

Three drops of oil of coriander, or 3 drops 
each of cassia buds and pure sandalwood oil 
may be added to the above. 

Juniper Batafia. 

This may be prepared like juniper creme 
by reducing the sugar to 2 av. pounds and 
increasing the alcohol to % gallon. 

Kirschwasser. (Kirschgeist.) 
I. 

Alcohol, deodorized fl.oz. 48 

Water, distilled fl.oz. 80 

Orange flower water, imported, .fl.oz. \% 
Essence de noyau drops 6 

For the latter use a 12 per cent alcoholic 
solution of oil of bitter almonds deprived of 
hydrocyanic acid. 

II. 

Oil of cloves drop 1 

Oil of lemon drop 1 

Oil of bitter almonds drops 4 

Acetic ether drops 6 

Coumarin sugai* (1 :1000) gr. 12 

Spirit of nitrous ether fl.dr. 2 

Sugar av.oz. 2^ 

Alcohol, deodorized fl.oz. 56 

Water, distilled.. enough to make gal. 1 

Dissolve the oils, ether and spirit in the 
alcohol, the sugars in the water, mix the two 
solutions and filter clear. 



Kola Liqueur. 

Kola nuts, roasted, coarse pow- 
der av.oz. 8^ 

Cochineal, fine powder gr. 15 

Vanilla extract fl.dr. 1>^ 

Arrac, true fl.oz. 1^ 

Sugar ... av.oz. 56 

Alcohol fl.oz. 48 

Water fl.oz. 48 

Macerate the kola and cochineal with the 
alcohol for 7 days, agitating occasionally, 
strain, add the arrac, extract and sugar, the 
latter dissolved in the water, and filter clear. 

Krambambuli Liqueur (Dantzic). 

Oil of cloves, pure drops 15 

Oil of pimento drops 9 

Oil of cardamom drops 9 

Oil of mace, essential drops 6 

Oil of rose drop 1 

Sugar av.oz. 24 

Alcohol, deodorized gal. Yz 

Water, distilled . .enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, color red 
with black cherry juice or other red colqr 
mentioned in Chapter IV. , and filter clear. 

Krambambuli Liqueur (Magdebtirg). 

Oil of lemon, pure and fresh. . .drops 9 

Oil of lavender flowers drops 6 

Oil of melissa, true drops 3 

Oil of mace, essential drops 3 

Oil of wormwood, pure drops 3 

Oil of cubeb, pure drops 3 

Oil of sage drops 3 

Oil of sweet marjoram drops 3 

Oil of cardamom drops 3 

Sugar av.oz. 24 

Alcohol, deodorized gal. ^ 

Water, distilled . .enough to make gal. 1 
Prepare like the preceding. 

Kuemmel Aquavit. 

Oil of caraway drops 16 

Alcohol, deodorized pints 3 

Sugar av.oz. 10 

Water, distilled, .enough to make gal. 1 
Dissolve the oil in the alcohol, the sugar in 

the water, mix the two solutions and filter 

clear. 

Kuemmel Creme. (Caraway Cr^me.) 

Oil of caraway drops 40 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 56 

Water, distilled.. enough to make gal. 1 
Dissolve the oil in the alcohol, the sugar in 
the water, mix the two liquids and filter clear. 
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Kuemmel, Oetreide. 

Spirit of rose (from true oil of 

rose, 1 :10) drops 4 

Oil of parsley seed drops 2 

Oil of aniseed 'drops 2 

Carvol drops 15 

Spirit of nitrous ether fl.dr. 2 

Sugar av.oz. 10 

Alcohol, deodorized fl.oz. 56 

Water, distilled . .enough to make gal. 1 
Dissolve the spirit, oils and carvol in the 
alcohol, the sugar in the water, mix the solu- 
tions and filter clear. 
Euemmel Liqueur. (Caraway Liqueur.) 
I. 

Oil of caraway drops 20 

Oil of peppermint drops 2 

Oil of lemon drops 2 

Acetic ether drops 20 

Spirit of nitrous ether drops 20 

Sugar av.lb. 3 

Alcohol, deodorized fl.oz. 64 

Water, distilled fl.oz. 64 

Dissolve the oils and ethers in the alcohol, 
the sugar in the water, mix the two liquids, 
and filter clear. 
II. 

Oil of caraway drops 12 

Oil of anise drop 1 

Oil of celery drops 2 

Vanilla extract drops 12 

Spirit of nitrous ether fl.dr. 2 

Alcohol, deodorized fl.oz. 60 

Water, distilled fl.oz. 48 

Sugar av.oz. 40 

Add the oils, spirit and extract to the alco- 
hol, dissolve the sugar in the water, mix and 
filter clear. 
III. 

Oil of caraway fl.dr. IX 

Oil of anise m. 40 

Oil of bitter almonds, deprived 

of hydrocyanic acid drops 8 

Spirit of lemon, U. S. P fl.dr. 4 

Tincture of wormwood (1 of herb 

to 5 of alcohol) fl.oz. 2>^ 

Orange flower water fl.oz. 8 

Alcohol, deodorized fl.oz. 64 

Simple syrup fl.oz. 56 

Mix and filter clear. 
Euemmel Liqueur (Breslau). 

Oil of caraway drops 40 

Oil of fennel, sweet drops 3 

Oil of cinnamon, true drops 2 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 60 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar in 
he water, mix the two solutions; filter clear. 



Euemmel Liqueur (Dantzic). 

Oil of caraway drops 40 

Oil of coriander drops 2 

Oil of bitter orange drops 2 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 60 

Water, distilled, enough to make gal. 1 
Prepare like the preceding. 

Euemmel Liqueur (French). 

Carvol drops 25 

Oil of anise drops 12 

Oil of rose, pure drops 12 

Vanilla extract (from vanilla). . .fl.oz. 1 

Spirit of nitrous ether fl.dr. 10 

Sugar av.oz. 40 

Alcohol, deodorized fl.oz. 60 

Water, distilled, enough to make gal. 1 
Dissolve the first four ingredients in the 

alcohol, the sugar in the water, mix the two 

solutions, and filter clear. 

Euemmel Liqueur (Magdeburg). 

Oil of caraway drops 40 

Oil of anise drops 4 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 60 

Water, distilled, enough to make gal. 1 
Prepare like the preceding. 

Euemmel Liqueur (Bussiaxi Allasli). 

Oil of anise drop 1 

Oil of bitter almonds drop 1 

Oil of rose ^ drops 2 

Oil of parsley drops 2 

Carvol drops 12 

Vanilla extract (from bean) drops 20 

Spirit of nitrous ether fl.dr. 4 

Alcohol, deodorized fl.oz. 60 

Sugar av.oz. 40 

Water, distilled, enough to make gal. 1 

Dissolve the first seven ingredients in the 
alcohol, the sugar in the water, mix the solu- 
tions, and filter clear. 

Euemmel Batafia. (Caraway l^atafia.) 

This may be made similarly to kuemmel 
cr^me, the oil being increased to 64 drops, 
the alcohol to % gallon, and the sugar re- 
duced to 44 av. ounces. 

Lemon Cordial or Liqueur. 

I. 
Fresh peel of 4 lemons, cut fine. 

Alcohol, deodorized fl.oz. 56 

Sugar av.lb. 28 

Water, distilled, enough to make gal. 1 
Macerate the lemon peel with the alcohol 
for 7 days, express, to the liquid obtained 
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add the sugar dissolved in the water, and 
filter. Color the mixture pale yellow with 
tincture or infusion of saffron or' other suita- 
ble coloring agent. 
II. 

Oil of lemon, fresh. drops 30 

Oil of orange, fresh drops 6 

Sugar av.oz. 24 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix, filter clear, and color yel- 
lowish. 
III. 

Lemon peel, fresh av.oz. 1 

Lemon peel, dry av.oz. 1 

Orange peel, fresh av.oz. % 

Diluted alcohol pints 3|^ 

Water, distilled pints 2^ 

Simple syrup pints 2jj^ 

Reduce the peels to small pieces, macerate 
with the diluted alcohol for 7 days, agitating 
occasionally, add the remaining ingredients 
and filter. A finer product is obtained by de- 
priving all the peel of the inner white portion. 
Lemon Batafia. 

Oil of lemon, pure and fresh. . .drops 40 

Sugar av.lb. 2 

Alcohol, deodorized gal. y^ 

Water, distilled, enough to make gal. 1 
Dissolve the oil in the alcohol, the sugar 
in the water, mix the two solutions, color yel- 
lowish, and filter clear. 
Life, Elixir ol (Eau de Vie.) 

Oil of lemon, pure and fresh. . .drops 18 

Oil of cinnamon, true drops 6 

Oil of cardamom drops 3 

Oil of mace drops 3 

Oil of cloves, pure drops 3 ' 

Oil of rose, pure drop 1 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 60 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, and filter 
clear. 

Lixne-Juice Cordial. 

Lime juice pints 2^ 

Sugar av.lb. 2 

Water pints 4 

Oil of orange drops 5 

Oil of nutmeg drops 5 

Mix, dissolve, and filter clear. 
In order to preserve this preparation, solu- 
tion of salicylic acid must be added, about 
1 fluidounce. 



Macaron, Creme de. 

I. 

Oil of bitter almonds drops 15 

Oil of cardamom drops 3 

Oil of cinnamon, true drops 3 

Oil of cloves, pure drops 3 

Oil of lemon, pure and fresh. . .drops 3 

Oil of rose, pure drop 1 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, color 
light brown, and filter clear. 

II. 

Oil of bitter almonds drops 12 

Oil of cardamom drops 8 

Oil of cassia buds drops 8 

Oil of cloves, pure drops 5 

Oil of rose, pure drops 1 or 2 

Sugar av.oz. 24 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 

Prepare like the preceding. 

IIL 

Cloves, coarse powder gr. 30 

Cinnamon, Ceylon, coarse powder.gr. 30 

Mace, coarse powder gr. 30 

Bitter almonds, blanched av.oz. 3 

Sugar av.lb. 3 

. Alcohol, deodorized .gal. ^ 

Water, distilled, enough to make gal. 1 

Beat the almonds with water to a smooth 
paste, and with the spices macerate with the 
alcohol, mixed with an equal volume of water, 
for 7 days; dissolve the sugar in the remainder 
of the water; mix the whole together, and filter 
clear. 

Malt Bitters. 

Sweet orange peel gr. 120 

Bitter orange peel gr. 120 

Red cinchona gr. 60 

Angostura bark gr. 60 

Cardamom gr. 60 

Cinnamon bark gr. 60 

Malt extract, liquid fl.oz. 6 

Alcohol, 

Water of each, sufficient 

Mix the drugs, reduce to quite fine pow- 
der, and extract by percolation with a mixture 
of one part by measure of alcohol and two of 
water, so as to obtain 10 fluidounces of 
product. To the latter add the malt ex- 
tract. 
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Mandarin, Creme de. 

Aniseed, bruised gr. 120 

Musk seed, bruised gr. 120 

Safflower gr. 60 

Sugar : av.oz. 40 

Alcohol, deodorized fl.oz. 40 

Water enough to make gal. 1 

Macerate the first three ingredients for 7 
days with the alcohol mixed with an equal 
bulk of water, agitating occasionally; add the 
sugar dissolved in the remainder of the water, 
mix the two liquids, and filter clear. 

Mannheim Water. 

Oil of lemon, pure and fresh. . .drops 15 

Oil of fennel, sweet .drops 6 

Oil of aniseed drops 6 

Oil of cloves, pure drops 3 

Sugar av.oz. 24 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix and filter clear. 

May Wine Essence or Extract. (Wald- 
meister Essence. — Tinctura or Essentia 
Asperulae.) 
I. 

Coumarin gr. 15 

Tannin av.oz. 1^ 

Oil of orange, sweet or bitter, 

or both mixed fl.dr. 2}4 

Alcohol, deodorized fl.oz. 22 

Water, distilled fl.oz. 9 

Color green with chlorophyll or solution of 
indigo-carmine (see Chap. IV.), or g-reenish- 
brown with either of these combined with 
caramel. 

To make May Wine, or Waldmeister 
(Maitrank), add 50 drops, or % teaspoonful, 
of the above, 2^ av. ounces of sugar, or 3 
fluidounces of simple syrup, and about 2 
fluidounces of water, better seltzer water, to 
a bottle of light white wine. 

II. 

Coumarin gr. 30 

Orange flower water, triple, 

imported fl.oz. 2 

Alcohol, deodorized fl.oz. 2 

Mix and dissolve. 

To prepare the beverage add 1 teaspoonful, 
or more if desired, to a bottle of Rhine or 
Moselle wine, preferably adding to the latter 
one-fourth its volume of water. 



III. 

This essence may also be prepared from the 
herb as follows: 

Fresh herb av.lb. \yi 

Alcohol, deodorized pints 2 

Bruise the herb in a stone or wedgewood 
mortar, add the alcohol, macerate for 8 days, 
express and filter. A small amount of cognac 
may be added to the alcohol. The liquid may 
be colored nicely with chlorophyll or solution 
of indigo-carmine. 

If the fresh herb is not obtainable, the 
dried may be employed (one-half as much as 
of the fresh), but the fresh herb is to be 
preferred. 

The plant "waldmeister," or "woodroot" 
in English, is found in some sections of this 
country, but, nevertheless, an essence with 
coumarin, etc. , is usually employed. 

The beverage may be prepared by using 
lyi to 2 fluidounces of the above and 3 to 4 
av. ounces of sugar to enough light Moselle 
wine to make 1 gallon. 
May Wine Essence, Saccharated. 
(Saccharated Waldmeister Extract.) 

May wine essence fl.dr. 2% or 3 

Alcohol fl.oz. 2 

Simple syrup, .enough to make fl.oz. 16 
Color like the preceding, if desired. 
To make the beverage, mix 4 fluidounces 
of this with a bottle of light wine. 

This preparation can be more conveniently 
and quickly used than the preceding, 
Menthe, Creme de. (Peppermint Creme.) 

Oil of peppermint drops 32 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 52 

Water, distilled . enough to make gal. 1 
Dissolve the oil in the alcohol, the sugar 
in the water; mix the two solutions, color 
green, or it may be left uncolored, and filter 
clear. 

Mille Fleurs, Eau de^ 

Oil of neroli petale drops 6 

Oil of thyme, pure drops 5 

Oil of cloves, pure drops 4 

Oil of lavender flowers drops 3 

Oil of peppermint drops 3 

Oil of melissa, true drops 8 

Oil of cinnamon, true drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 50 

Water, distilled, enough to make gal. 1 
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Dissolve the oils in the alcohol, the sugar 
in the water, mix, color green (see Chap. IV.), 
and filter clear. 
Moka, Creme de. 

Mocha coffee, freshly roasted and* 

ground av.oz. 12 

Alcohol, deodorized fl.oz. 60 

Sugar av.oz. 30 

Water, distilled. enough to make gal. 1 
Macerate the coffee with the alcohol and 8 
fluidounces of water for 7 days, agitating oc- 
casionally, express, dissolve the sugar in the 
remainder of the water, mix, and filter clear. 
See also ** Coffee Liqueur" and *' Coffee 
Cr^me." 
Napoleon Aquavit. 

This may be prepared like ''Napoleon 
Liqueur," the oil of lemon being increased to 
18 drops, the sugar rediiced to 12 av. ounces, 
the alcohol increased to 68 fiuidounces, and 
mixture is to be colored dark red. 
Napoleon, Eau de. 

Oil of lemon, fresh drops 15 

Oil of cloves drops 6 

Oil of mace, essential drops 3 

Oil of cassia buds drops 3 

Oil of rose drop 1 

Vanilla extract fl.oz. 1 to Xyi 

Alcohol, deodorized fl.oz. 50 

Water, distilled . enough to make gal. 1 
Dissolve the oils and extract in the alcohol, 
the sugar in the water, mix, color blue (see 
Chap. IV.), and filter clear. 
Napoleon Liqueur. 

Oil of lemon, pure and fresh. . .drops 15 

Oil of coriander drops 9 

Oil of cassia buds drops 6 

Oil of mace, essential drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, color red, 
and filter clear. 
Nordhausen Brandy. 

Orris root gr. 30 

Licorice root gr. 60 

St. John's bread gr. 800 

Salt gr. 60 

Oil of juniper berries, pure 

and fresh drop 1 

Triple extract of jasmine (commonly 
sold as "oil of jasmine"). ..drops 4 

Acetic ether drops 6 

Spirit of nitrous ether fl.dr. \}^ 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 



Contuse the first three ingredients to coarse 
powder, add the alcohol, the salt, oil, extract, 
spirit and ether, and finally the water in a 
boiling condition, cover the vessel tightly, 
allow the whole to cool slowly, and filter. 

This liquor is usually left uncolored; occa- 
sionally it is tinted by adding a very few 
drops of caramel. 

Noyau, Creme de 
I. 

Peach kernels av.oz. 8 

Sugar av.oz. 44 

Alcohol, deodorized fl.oz. 44 

Water, distilled, enough to make gal. 1 

Beat the kernels to smooth paste with some 
sugar and water, add the alcohol mixed with 
an equal bulk of water, macerate for 7 days, 
agitating frequently, strain, add the sugar 
dissolved in the remainder of the water, and 
filter clear. 

II. 
Bitter almonds, blanched and 

bruised av.oz. 10 

Sugar av.oz. 40 

Alcohol, deodorized fl.oz. 50 

Water, distilled fl.oz. 50 

Mix all, macerate for 7 days, agitating fre- 
quently, strain, color lightly with caramel, if 
desired, and filter clear. 

Noyau de Martinique, Oreme de. (Mar- 
tinique Noyau Cr^me.) 

Bitter almonds, blanched and 

bruised av.oz. \\ 

Lemon essence drops 16 

Sugar i , .av.oz. 40 

Alcohol, deodorized pints 2 

Water enough to make gal. 1 

Macerate the bitter almonds and lemon es- 
sence with the alcohol mixed with 36 fluid- 
ounces of water, for 7 days, agitating fre- 
quently, strain, add the sugar dissolved 
in the remainder of the water, and filter 
clear. 

Nutmeg Creme. 

Oil of nutmeg, essential drops 32 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 52 

Water, distilled . enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two solutions, color light 
red, and filter clear. 
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Nutmeg Liqueur. 

Oil of mace, essential drops 40 

Sugar .av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled . enough to make gal. 1 
Prepare like the preceding. 
Nutmeg Batafia. 

This is made similarly to nutmeg creme, 
the oil being increased to 40 drops, the alco- 
hol to % gallon, and the sugar reduced to 2 
av. pounds. 
Or, Eau de. (Gold-water Liqueur.) 

Oil of lemon drops 30 

Oil of mace, essential drops 5 

Oil of cinnamon . , drops 3 

Alcohol, deodorized fl.oz. 48 

Sugar av.oz. 60 

Water, distilled enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix the solutions, color yellow, 
filter clear, and add some leaves of gold. 
Orange Bitters. 
I. 
Sweet orange peel, fresh, cut. .av.oz. 4 

Citron peel, candied, cut av.oz. 2 

Gentian, cut av.oz. 2 

Cascarilla, cut av.oz. 2 

Alcohol, 

Water of each enough to make gal. % 

Macerate the solids for 7 days with 64 
fluidounces of a mixture composed of 1 
volume of alcohol and 3 of water, agitating 
occasionally, then filter and pass through the 
filter enough of the same menstruum to make 
64 fluidounces. 
II. 

Orange berries av.oz. 3 

Orange peel, sweet gr. 300 

Lemon peel gr. 50 

Juniper berries gr. 50 

Cassia bark gr. 25 

Cloves gr. S5 

Sugar av.oz. 6 

Alcohol, deodorized fl.oz. 56 

Water, distilled fl.oz. 68 

Reduce the solids to powder and macerate 
with the liquids for 7 days, or extract by per- 
colation; color with caramel, and in this 
liquid dissolve the sugar. 
TIL 
Orange peel, sweet, fresh, cut 

fine av.oz. 4 

Bitter orasge peel, coarse pow- 
der av.oz. 2 

Oil of orange, fresh fl.dr. 1 

Alcohol fl.oz. 12 

Water fl.oz. 6 



Mix all, macerate for 7 days, agitating oc- 
casionally and filter. 

This makes an Orange Bitters Extract, 
from which the bitters may be prepared by 
mixing qne pint of the above with 2 pints of 
water and 1 of alcohol. 

Orange Cordial. 

Oil of orange, pure and fresh . . drops 45 

Oil of lemon drops 25 

Oil of coriander drops 15 

Oil of cloves drops 7 

Oil of cassia drops 7 

Alcohol, deodorized fl.oz. 28 

Sugar av.oz. 44 

Water, distilled fl.oz. 72 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions and filter 
clear. 

Orange Creme. (Pomeranzen Cr^me. — 
Cr^me d'Orange.) 

Oil of bitter orange drops 15 

Alcohol, deodorized fl.oz. 66 

Sugar av.oz. 52 

Water, distilled, enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two solutions, color brown 
and filter clear. 

Orange Flower Creme. (Creme de 
Naphe.) ♦ 
I. 

Oil of neroli petale drops 16 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two solutions, color yel- 
lowish and filter clear. 

IL 

Orange flower water, best fl.oz. 20 

Sugar av.lb. 2>i 

Diluted alcohol pints 5 

Mix, dissolve and strain. 

Orange Liqueur. (Pomeranzen Liqueur.) 

Oil of neroli petale drops 15 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 50 

Water, distilled, enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two liquids, color yellow 
and filter clear. 



Digitized by 



Google 



LIQUEURS, CORDIALS, BITTERS, ETC, 



191 



Orange Liqueur, White. (Pomeranzen 
Liqueur, Weisser.) 

Oil of bitter orange drops 24 

Oil of sweet orange drops 12 

Sugar av.oz. 28 

Alcohol, deodorized av.oz. 52 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar in 
the water, mix and filter clear. 

Orange Batafla. (Pomeranzen Ratafia.) 
This is prepared similarly to Orange 
Cr^me, the oil being increased to 40 drops, 
the alcohol to 60 fluidounces, and the sugar 
reduced to 44 av. ounces. 

Orient. Eaude. 

Oil of lemon, pure and fresh. . .drops 9 

Oil of fennel, sweet drops 9 

Oil of neroli petale drops 3 

Oil of calamus drops 3 

Oil of cardamom drops 3 

Oil of cinnamon : drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix, color blue (see Chap. IV.) 
and filter clear. 

Paradise Water. 

Oil of lemon, pure and fresh. ..drops 12 

Oil of angelica root drops 6 

Oil of calamus drops 3 

Oil of aniseed drops 3 

Oil of cardamom drops 3 

Oil of c6riander drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar in 
the water, mix, color green, filter clear and 
add some leaves of silver. 

ParflEdt d' Amour. (Perfect Love Cordial.) 
I. 

Oil of cassia buds drops 9 

Oil of cardamom drops 3 

Oil of anise drops 3 

Oil of lemon, pure and fresh. . .drops 3 

Oil of lavender flowers drops 3 

Oil of cloves drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 

Prepare like the preceding, coloring a rose 
tint. 



II. 
Lemon peel, fresh, cut fine, av.oz. \}i. 

Vanilla extract fl.dr. 1 

Cochineal, powder gr. 100 

Sugar av.lb. 2>^ 

Diluted alcohol pints ^% 

Mix the first three ingredients with the 
diluted alcohol, macerate for several days, 
agitating occasionally, strain, add the sugar, 
dissolve the latter by agitation and filter. 

Peppermint Cordial. (Mint Cordial. — 
Eau de Chasseurs.) 

Peppermint water, fresh fl.oz. 52 

Holland gin, true fl.oz. 52 

Sugar , i av.lb. 2^ 

Mix, dissolve the sugar by agitation and 
filter clear. 

Pepsin Bitters. 

Mix one part of pepsin wine or elixir with 
about 4 parts of peruvian bitters. 

Persico Liqueur. (Persicot Liqueur.) 

Persico liqueur oil fl.dr. % 

Alcohol, deodorized fl.oz. 48 

Simple syrup fl.oz. 52 

Water, distilled fl.oz. 28 

The Persico Liqueur Oil is a mixture of 

Oil of bitter almonds, deprived 

of hydrocyanic acid parts 94 

Oil of cloves parts 3 

Oil of cinnamon parts 3 

Peruvian Bitters. • (Calisaya or Cinchona 

. Bitters.)- 

A concentrated preparation, or Peruvian 
Bitters Extract, may be made as follows: 

Cinchona bark av.oz. 8 

Bitter orange peel av.oz. 2 

Cinnamon bark av.oz. % 

Calangal gr. 60 

Cloves gr. 60 

Vanilla gr. 60 

Alcohol, 

Water, of each, enough to make fl.oz. 16 

Mix the solids, reduce to fine powder and ex- 
tract by slow percolation with a mixture of 3 
volumes of alcohol with 1 of water. 

To make the bitters, mix 1 fluidounce of 
this extract with 6 fluidounces of alcohol and 
9 of water. Peruvian Wine-Bitters may be 
prepared by substituting sweet catawba or 
sherry wine for the alcohol and water in this 
mixture. 
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Plaisir des Dames Liqueur. 

Oil of bitter almonds (deprived of 

hydrocyanic acid) fl.dr. 1^ 

Oil of coriander drops 25 

Oil of cinnamon, true drops 25 

Oil of angelica root drops 25 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 50 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix, color with black cherry 
juice and filter clear. 

Princesses, Eau des. 

Oil of lemon, pure and fresh. . .drops 6 

Oil of melissa, true drops 6 

Oil of bitter almonds drops 4 

Oil of lavender flowers drops 3 

Oil of cloves, true drops 3 

Oil of rosemary, pure drops 2 

Oil of cinnamon drops 2 

Ambergris, gray gr. 1 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 
Dissolve the oils in the alcohol, add the 
ambergris, macerate for 14 days, agitating 
occasionally, add the sugar previously dis- 
solved in the water, color blue, filter clear, 
and add some leaves of silver. 

Prunelle Cordial. (Eau de Prunelles.) 

Prunes av.oz. 6 

Milk fl.oz. 6 

Alcohol, deodorized pints 3 

Sugar av.lb. 3 

Water, distilled pints 3 

Cut up the fruit, crush the stones, bruis- 
ing the kernels, macerate with the alcohol for 
7 days, agitating frequently, decant the liquid, 
to the marc add the milk, boiling hot, and 
macerate for 24 hours. Then mix decanted 
liquid with the other, strain, add the sugar 
dissolved in the water, and filter clear. 

Pucelle, Eau de. 

Oil of juniper berries, pure and 

fresh drops 9 

Oil of fennel, sweet drops 6 

Oil of angelica root drops 6 

Oil of cloves, pure drops 3 

Oil of cinnamon drops 3 

Oil of bergamot drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled. enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, mix, color yellow, and filter. 



Punch Extract. (Punch Essence.) 

The formulas for this beverage differ 
greatly. The formula for the original drink 
has been greatly modified, and every operator 
probably modifies it to suit his own fancy. 
A number of formulas are here g^ven to suit 
different ideas. 



Lemons 20 

Orange % 

Batavia arrac gal. ^ 

Brandy, best pint 1 

Crush the fruit, macerate the whole for 24 
hours, and filter. 



...fl.dr. 2>^ 

fl.oz. 1 

gal. % 

gal. }i 



II. 

Spirit of lemon, U.S.P 

Solution of citric acid 

Batavia arrac , 

Simple syrup , 

Mix, and filter clear. 

III. 

Spirit of lemon, U.S.P fl.dr. 4 

Solution of citric acid fl.oz. 1 

Sugar av.lb. 3 

Alcohol, deodorized pints 3J^ 

Water, distilled pints 3 

Mix the spirit with the alcohol, dissolve 
the sugar in the water, add the citric acid so- 
lution, combine both liquids, and filter 
clear. 

This beverage may be improved by replac- 
ing a portion of the alcohol with Jamaica rum or 
arrac, also by somewhat increasing the pro- 
portion of sugar as well as by adding a few 
drops of oil of rose. 

The punch extract may be tinted with 
caramel, if desired. 

IV. 

Pekoe tea. . gr. 40 

Vanilla, reduced to powder gr. 10 

Spirit of lemon, U.S.P fl.dr. 5 

Solution of citric acid fl.oz. 1 

Rum, best fl.oz. 72 

Simple syrup fl.oz. 56 

Mix, macerate for several days, and filter. 

It may also be prepared by omitting the 
tea and vanilla and adding 5 drops of oil of 
cassia; the rum may be slightly increased and 
the syrup decreased. 
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Punch Extract, Arrac. 

Any punch extract containing arrac may be 
used under the above name; the following is 
also a good formula: 

Pineapple y^ 

Alcohol, deodorized pints 2>^ 

Arrac * pints \%, 

Sugar av.lb. 4 

Water, distilled, .enough to make gal. 1 

Extract the fruit with the alcohol and 
arrac, filter, and add the remaining ingredi- 
ents. 

Punch Extract, Bum. 

Rum, best pints 2>^ 

Moselle wine, best pints 1^ 

Orange flower water, imported. ..fl.oz. 3 . 

Spirit of lemon, U.S.P fl.dr. 1 

Sugar av.lb. 4 

Water, distilled . . enough to make gal. 1 

Mix, dissolve, and filter clear. 

Punch Extract, Tea. 
I. 

Arrac, best pints 1>^ 

Rum, best pints 2>^ 

Solution of citric acid fl.dr. 4 

Infusion of tea (1 in 10) fl.oz. 6 

Essence of lemon fl.dr. 1%. 

Sugar av.lb. 4 

Water, distilled, .enough to make gal. 1 

Mix, dissolve, and filter. 

The essence of lemon for this preparation 
is to be prepared by extracting the cut or 
grated peel of 1 lemon and 1 orange with 
enough menstruum (three-fourths alcohol 
and one-fourth water) to make 4 fluidounces. 

By using different varieties of the tea for 
the above beverage, the drink may be suita- 
bly modified. 

II. 

Lemon J^ 

Orange 1 or 1|^ 

Rum, best pint 1 

Arrac, best pints 2 

Tea, g^een av.oz. % 

Tea, black av.oz. ^2 

Sugar av.lb. 2>^ 

Solution of citric acid fl.oz. %, 

Water, distilled pints l>i 

Grate the peel of the fruits, express the 
latter, macerate peel and juice with the rum 
and arrac for 24 hours, and strain. Make 
the two teas into yi pint of infusion by 
macerating with hot water for 15 minutes and 



decanting. Dissolve the sugar in the re- 
mainder of the water, add the solution of 
citric acid, finally combine all these liquids, 
and filter. 

See also " Punch Extract," No. IV. 

Punch Liqueur. 

Oil of lemon, pure and fresh . . . drops 4 
Lemon, peel (cut fine) and juice .... J^ 

Red wine fl.oz. 12 

Rum. best fl.oz. 24 

Alcohol, deodorized fl.oz. 44 

Sugar av.oz. 44 to 56 

Water, distilled fl.oz. 60 

Mix first five ingredients, add a hot solu- 
tion of the sugar in the water, cover the ves- 
sel, set aside for % hour, color with caramel, 
and filter. 

Raspberry Creme. 

Raspberry juice pints 3 

Black cherry juice fl.oz. 12 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 40 

Water, distilled . enough to make gal. 1 

Dissolve the sugar in the water, add the 
remaining ingredients, and filter. 
See also ** Framboises, Creme de." 

Raspberry Liqueur. 

Raspberry juice fl.oz. 48 

Alcohol, deodorized fl.oz. 30 

Water, distilled fl.oz. 36 

Sugar av.oz. 28 

Mix the juice with the alcohol, dissolve the 
sugar in the water, mix the two solutions, 
and filter. 

This may be modified by increasing the 
juice to 60 fluidounces or reducing to 32 
fluidounces, and the alcohol may be reduced 
to 26 or even 22 fluidounces, the water to be 
in each instance reduced or increased to retain 
the same total volume. The mixture may be 
flavored with 6 drops of oil of lemon or a 
mixture of this with 2 or 3 drops of oil of 
bitter almonds. The mixture should be tinted 
with one of the red colors (see Chap. IV.), 
or with black cherry or huckleberry juice. 

See also '* Framboises, Creme de." 

Raspberry Ratafia. 

This is made like raspberry cr^me, the 
sugar being reduced to 44 av. ounces. 
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Bock and Bye. 

Rye whiskey pints 3 

Simple syrup pint 1 

Bock, Bye and Celery. 

Rye whiskey pints 3 

Simple syrup pint 1 

Celery essence fl.dr. \l4, 

Bock and Bye, Tolu. 

Rye whiskey pints 3 

Simple syrup pint 1 

Tincture of tolu fl.oz. 1 

Mix the whiskey and tincture, clarify by 
filtering through purified talcum, and add the 
syrup. 

Bomantique, Creme. 

Oil of juniper berries, pure and 

. fresh drops 60 

Oil of lemon, fresh drops 40 

Oil of rosemary, pure drops 20 

Oil of angelica root drops 20 

Oil of celery drops 20 

Oil of cloves, pure drops 20 

Oil of ginger drop 1 

Oil of parsley drop 1 

Sugar av.oz. 28 

Alcohol, deodorized. fl.oz. 56 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix, color rose tint (see Chap. 
IV.), and filter clear. 

Bose, Oreme de. 

Oil of rose, true and pure drops .8 

Sugar , av.oz. 52 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two solutions, color a rose 
tint, and filter clear. 

Bose Liqueur. 

Rose oil, true and pure drops 3 

Palmarosa oil drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, color a 
rose tint, and filter clear. 

The oil of rose may be omitted, the palma- 
rosa oil increased to 15 drops and 2 drops of 
oil of cassia buds and 1 of oil of lemon 
added: 



Bose Batafla. 

This may be prepared similarly to Creme de 
Rose, the alcohol being increased to 60 fluid- 
ounces, the sugar reduced to 44 av. ounces. 
Boyale, Eau. 

Ambergris, gray gr. 1 

Vanilla, best gr. 5 

Oil of lemon, pure and fresh. ...drops 9 

Oil of bitter orange drops 6 

Oil of cloves, pure drops 3 

Oil of cinnamon, true. drops 3 

Oil of mace, essential drops 3 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 
Triturate the ambergris and vanilla with a 
small amount of sugar to fine powder, dis- 
solve the oils in the alcohol and the remainder 
of the sugar in the water, mix all three, 
macerate for 7 days, agitating occasionally, 
color with black cherry juice, and filter clear. 
Sante, Eau de. 

Oil of lemon, pure and fresh. . .drops 6 

Oil of rosemary, pure drops 3 

Oil of lavender flowers drops 3 

Oil of peppermint drops 3 

Oil of angelica root drops 3 

Oil of sweet marjoram drops 3 

Oil of cubeb drops 8 

Sugar av.oz. 24 

Alcohol, deodorized fl.oz. 56 

Water, distilled, enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 

in the water, mix the two solutions, color 

green, and filter clear. 

Spanish Bitters. 

A concentrated preparation, or Spanish Bit- 
ters Extract, may be made from the following: 

Orris root av.oz. 1 

Calamus ... .av.oz. 1 

Polypody av.oz. ^ 

Bitter orange peel av.oz. yi 

German chamomile av.oz. % 

Coriander av.oz. X 

Centaury gr. 60 

Alcohol, 

Water, of each, enough to make fl.oz. 16 
Mix the solids, reduce to fine powder, and 
extract by slow percolation with a mixture of 
5 volumes of alcohol and 3 of water. 

To prepare the bitters, mix 1 fluidounce 
with 9 fluidounces of water and 6 of alcohol. 
Spanish Wine-Bitters may be prepared by re- 
placing the alcohol and water with sweet ca- 
tawba or sherry wine. 
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Spearmint Liqueur. 

Oil of spearmint drops 30 

Sugar av.oz. 28 

Alcohol, deodorized fl.oz. 52 

Water, distilled, enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar 
in the water, mix, color green, and filter 
clear. 

Stomach Drops. 

Tormentilla root gr. 250 

Pimpinella root gr. 250 

Gentian gr. 125 

Galangal gr. 100 

Agaric gr. 50 

Oil of peppermint drops 15 

Oil of wormwood drops 9 

Oil of cassia buds drops 9 

Alcohol, 

Water of each, sufficient 

Mix the solids, reduce to coarse powder, 
and extract by percolation with a mixture of 
1 volume of water and 4 of alcohol, so as to 
obtain 30 fluidounces of liquid; to the latter 
add the oils dissolved in 2 fluidounces of alco- 
hol, and color brown with caramel. 

To the solids used in the above are also 
sometimes added 125 grains each of columbo, 
ginger, calamus and zedoary. The prepara- 
tion is also made with other bitter drugs, 
such as quassia, carduus, benedictus, bitter 
orange peel, orange berries, cinnamon, cen- 
taury, etc. 

Stomach Drops, Bitter. 

Tormentilla root av.oz. 1 

Pimpinella root.. av.oz. 1 

Ginger av.oz. 1 

Agaric gr. 130 

Oil of peppermint drops 10 

Oil of orange drops 5 

Oil of wormwood drops 5 

Oil of calamus drops 5 

Oil of cassia buds drops 5 

Alcohol, 

Water of each, sufficient 

Mix the first three ingredients, reduce to 
coarse powder, and extract by percolation 
with a mixture of 1 volume of water and 3 of 
alcohol, so as to obtain 29 fluidounces of 
liquid. To the latter add the oils previously 
dissolved in 3 fluidounces of alcohol, color 
the mixture red or brown and filter if neces- 
sary. 

13 



Stomach Elixir. 

Tormentilla root av.oz. 1 

Pimpinella root av.oz. 1 

Agaric gr. 130 

Oil of peppermint ■ drops 12 

Oil of wormwood drops 4 

Simple syrup fl.oz. 4 

Alcohol, 

Water of each, sufficient 

Mix the first three ingredients, reduce to 
coarse powder, extract by percolation with a 
mixture of 1 volume of water with 14 of alco- 
hol to obtain 25 fluidounces of liquid; to the 
latter add the oils dissolved in 3 fluidounces 
of alcohol, and the syrup; color brown and, 
if necessary, filter clear. 

Stoughton Bitters. (Stoughton's Elixir — 
Compound Tincture of Wormwood.) 

1. 

Wormwood . . . ; av.oz. 3^ 

Bitter orange peel av.oz. %% 

Gentian av.oz. %}i, 

Rhubarb av.oz. 1^ 

Cascarilla gr. 300 

Aloes, socotrine gr. 300 

Diluted alcohol gal. 1 

Reduce the solids to powder and extract 
with the liquid, either by maceration or per- 
colation. 

The original formula has been stated to be 
quite similar to the above; to correspond to 
it, the first three ingredients of the above 
should be reduced to 3 ounces, the same 
amount of germander should be added, the 
rhubarb should be increased to 2 ounces, and 
the cascarilla and aloes reduced to Yz av. ounce. 
This latter is the formula of Dr. Stoughton 
as first given in the Codex Medicamentarius 
of 1818, where it was recognized under the 
title *'Tinctura Amara," it being still recog- 
nized in the French pharmacopoeia. 

II. 

Gentian av.oz. 3 

Serpentaria av.oz. 2 

Bitter orange peel av.oz. 2 

' Red Saunders av.oz. 1 

Calamus av.oz. ^ 

Cardamom av.oz. X 

Alcohol, 

Water. . .of each, enough to make gal. 1 
Reduce the solids to moderately fine pow- 
der, and extract with a mixture of 1 volume 
of alcohol with 3 of water to make 1 gallon 
of liquid. The red saunders may be omitted 
and the liquid colored with caramel or carmine. 
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III. 

Gentian av.oz. 8 

Bitter orange peel av.oz 4 

Cardamom gr. 60 

Diluted alcohol . . enough to make gal. 1 
Reduce the solids to moderately fine pow- 
der, and extract by percolation with the di- 
luted alcohol. 

IV. An extemporaneous preparation is 
sometimes made as follows: 

Compound tincture of gentian. . .fl.oz. 4 

Tincture of cardamom fl.oz. 2 

Tincture of quassia fl.oz. 2 

Tincture of orange peel fl.oz. 2 

Tincture of red saunders fl.oz. 2 

Oil of cloves drops 5 

Diluted alcohol . . enough to make gal. 1 
Sometimes simply compound tincture of 
gentian is dispensed for it. 

V. A concentrated preparation to be dis- 
pensed under the name of Stoughton Bitters 
Extract or Stoughton Extract may be made 
according to any of the above formulas by re- 
ducing the amount of menstruum, alcohol or 
diluted alcohol, and increasing the drugs or 
flavors. The bitters may be prepared by 
mixing this extract with the appropriate 
amount of drluent. Stoughton Wine-Bitters 
may be prepared by mixing this extract with 
sweet catawba or sherry wine. 
Strawberry Creme. (Creme de Fraises.) 

Strawberries, fresh, ripe av.lb. 2 

Sugar av.oz. 56 

Alcohol, deodorized fl.oz. 52 

Water, distilled . enough to make gal. 1 
Crush the berries, macerate for 7 days with 
the alcohol, agitating occasionally, express, 
and strain; to the liquid add the sugar dis- 
solved in the water, and filter the whole. 
Strawberry Batafla. 

Strawberry creme may be conyerted into 
ratafia by increasing the alcohol to 60 fluid- 
ounces and reducing the sugar to44 av. ounces. 
Swedish Bitters. (Elixir of Long Life.) 

Aloes gr. 90 

Agaric gr. 90 

Rhubarb gr. 90 

Gentian • gr. 90 

Zedoary gr. 90 

Galangal gr. 90 

Ginger gr. 90 

Myrrh gr. 90 

Saffron gr. 90 

Theriac gr. 180 

Sugar av.oz. 3 

Diluted alcohol, enough to make fl. oz. 32 • 



Mix the first nine ingredients, reduce to 
coarse powder, extract by percolation with the 
diluted alcohol so as to obtain 28 fluidounces 
of product; to the latter add the sugar and the- 
riac previously quite well mixed, agitate occa- 
sionally until the sugar is dissolved, and filter. 
A simpler formula is as follows: 
Compound tincture of gentian. . .fl.oz. \^^ 

Tincture of aloes and myrrh fl.oz. 3 

Tincture of rhubarb. fl oz. 3 

Water .fl.oz. 1>^ 

Alcohol fl.oz. 6 

Mix, and filter clear. 
Swiss Alpine Bitters. 

A concentrated preparation, or Swiss Al- 
pine Bitters Extract, may be made as follows: 

Wild cherry bark av.oz. 1 

Cinchona bark av.oz. 1 

Bitter orange peel av.oz. % 

Sweet orange peel av.oz. % 

Cardamom .av.oz. }i 

Caraway av.oz. % 

Cinnamon gr. 50 

Cloves gr. 50 

Nutmeg gr. 50 

Alcohol, 

Water, .of each enough to make fl.oz. 16 
Mix the solids, reduce to powder, and ex- 
tract by slow percolation with a mixture of 3 
volumes of alcohol and 1 of water. 

The bitters may be prepared from this by 
mixing 1 fluidounce of the extract with 6 
fluidounces of alcohol and 9 of water. Swiss 
Alpine Wine-Bitters may be prepared in a 
similar manner by replacing the alcohol and 
water with sweet catawba or sherry wine. 
Thee, Eau de. (Tea Liqueur.) 

Pekoe tea av.oz. 3 

Alcohol, deodorized fl.oz. 52 

Sugar av.oz. 28 

Water, distilled . enough to make gal. 1 
Macerate the tea with the alcohol and 12 
fluidounces of water for 7 days, agitating oc- 
casionally, strain and express, add the sugar 
dissolved in the water, and filter. 
Usquebaugh Liqueur (Scotch). 

Oil of star anise drops 3 

Oil of mace, essential drops 3 

Oil of cardamom drops 3 

Oil of cloves, pure drops 3 

Oil of lavender flowers drops 6 

Oil of cassia buds drops 12 

Sugar av.oz. 24 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 
Dissolve the oils in the alcohol, the sugar 
in the water, color yellow, and filter clear. 
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VaniUa, Creme da. (Vanilla Crgme.) 

Vanilla, best quality, cut fine and 

bruised gr. 120 

Alcohol, deodorized fl.oz. 52 

Sugar av.oz. 56 

Water, distilled . enough to make gal. 1 

Macerate the vanilla with the alcohol and 
12 fluidounces of water for 7 days, agitating 
occasionally, dissolve the sugar in the re- 
mainder of the water, mix the two liquids, 
color pale red, and filter clear. 

The vanilla may be greatly reduced, say to 
about 60 grains. Sometimes a small amount 
of oil of rose, about 2 drops to the gallon, is 
added to the mixture. 

Vanilla Liqueur. 

vanilla, best quality, cut fine and 

bruised gr. 90 

Alcohol, deodorized fl.oz. 52 

Sugar av.oz. 28 

Water, distilled. enough to make gal. 1 

Macerate the vanilla with the alcohol and 
28 fluidounces of water for 7 days, agitating 
occasionally, dissolve the sugar in the re- 
mainder of the water, mix the two liquids, 
and filter clear. 

Vanilla Batafia. 

Vanilla, coarse powder gr. 100 

Oil of rose drops 2 

Sugar av.oz. 44 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 

Macerate the vanilla with the alcohol for 7 
days, agitating constantly, strain, add the oil 
of rose, dissolve the sugar in the water, mix 
the two liquids, color pale red, and filter 
clear. 

Vermouth.. (Wormwood Liqueur.) 

I. 

Oil of wormwood, French pre- 
ferred drops 6 

Oil of angelica root drops 2 

Oil of galanga drops 2 

Oil of bitter almonds drops 2 

Spirit of nitrous ether ; m. 100 

Alcohol, deodorized fl.oz. 60 

Water, distilled fl.oz. 50 

Sugar av.lb. 2 

Dissolve the oils and spirit in the alcohol, 
the sugar in the water, mix, color green with 
chlorophyll or tincture of grass, and filter 
clear. 



II. 

Oil of wormwood, pure drops 24 

Oil of calamus drops 6 

Oil of cinnamon, true -..drop 1 

Oil of cloves drop 1 

Sugar . . av.oz. 24 

Alcohol, deodorized fl.oz. 56 

Water, distilled . enough to make gal. 1 

Prepare like the preceding. 

It is sometimes prepared with only oil of 
wormwood, which is then increased to 30 
drops. 

Vie de Bantzick, Eau de. 

Oil of lemon, pure and fresh. . .drops 15 

Oil of cinnamon drops 9 

Oil of orange, pilre and fresh . . drops 6 

Oil of coriander drops 2 

Alcohol, deodorized fl.oz. 48 

Sugar av.oz. 60 

Water, distilled . enough to make gal. 1 

Dissolve the oils in the alcohol, the sugar 
in the water, mix the two solutions, and filter 
clear. 

Walnut Brandy. 

Vanilla gr. ^ 

Aniseed gr. 1 

German chamomile • gr. 2 

Cloves gr. 5 

Cardamom gr. 5 

Cinnamon gr. 5 

Calamus gr. 8 

Linden, flowers gr. 8 

Sweet orange peel gr. 12 

Lemon peel gr. 12 

Coriander gr. 12 

Cognac, best fl.dr. 2 

Rum, Jamaica fl.dr. 2 

Alcohol fl.oz. 27 

Water fl.oz. 27 

Walnuts, dried av.oz. 5 

The walnuts used for the above should be 
collected before the outer peel has hardened, 
and through which a pin or needle can be 
passed without using much force. These 
should be dried in a cool, airy place, and al- 
lowed to lie until they have turned a dark, 
almost black, color. They should then be 
crushed, the remaining solids added in the 
form of coarse powder, the liquids added, the 
whole macerated for about 8 weeks, agitating 
occasionally; strain, express and filter. 

If sweetened with sugar this may replace 
the so-called "blackberry balsams" as an 
astringent in bowel complaints. 
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WUd Cherry Bitters. 
I. 

Wild cherry bark av.oz. 10 

Sweet orange peel < av.oz. 2 

Cinchona av.oz. 1% 

Cardamom av.oz. 1 

Hazelwort av.oz. % 

Diluted alcohol fl.oz. 100 

Honey av.oz. 20 

Simple syrup fl.oz. 16 

Water enough to make gal. 1 

Reduce the solids to coarse powder, ex- 
tract with the diluted alcohol by maceration 
or percolation, add the remaining liquids, 
and filter. 

II. 

Wild cherry bark av.oz. 10 

Mitchella av.oz. 2%, 

Juniper berries av.oz. 1 

Prickly ash bark av.oz. ]4 

Sugar , av.oz. 20 

Alcohol, 

Water of each, sufficient 

Mix the first four ingredients, reduce to 
coarse powder, extract by maceration or per- 
colation with a mixture of 1 volume of alcohol 
and 2 of water to make 7 pints of liquid, and 
in the latter dissolve the sugar. 
III. 
A Wild Cherry Bitters Extract may be pre- 
pared by mixing the following: 

Fluid extract of wild cherry fl.oz. 15 

Oil of cherry laurel or bitter 
almond (deprived of hydro- 
cyanic acid) fl.dr. 1 

Alcohol, deodorized fl.oz. 1 

To prepare the bitters, mix 8 fluidounces 
of this extract with 1% pints of alcohol and 
2% of water. Wild Cherry Wine-Bitters 
may be prepared by mixing 1 1^ fluidounces 
of this extract with 1 quart of sweet catawba 
or sherry wine. 



Wormwood Bitters. 

Orange berries av.oz. 2^ 

Gentian av.oz. \% 

Wormwood av.oz. ^ 

Cinnamon av.oz. % 

Galangal gr. 150 

Ginger gr. 150 

Angelica root gr. 90 

Cloves gr. 45 

Oil of cinnamon '. .drops 30 

Oil of lemon : drops 25 

Oil of anise drops 20 

Whiskey or diluted alcohol gal. 1 

Mix the solids, reduce to coarse powder, 
mix the whole, macerate for 7 days, agitating 
occasionally, express and filter clear. 

Wormwood Creme. 
I. 

Oil of wormwood, pure drops 32 

Sugar av.lb. 3 

Alcohol, deodorized fl.oz. 56 

Water, distilled . .enough to make gal. 1 

Dissolve the oil in the alcohol, the sugar in 
the water, mix the two solutions, color green 
and filter clear. 

II. 

Oil of wormwood drops 24 

Oil of cassia buds drops 8 

Oil of cloves drops 8 

Sugar av.lb. 3 

Alcohol, deodorized fl.oz. 56 

Water, distilled . .enough to make gal. 1 

Prepare like the preceding. 

Wormwood Batafia. 

This may be prepared like wormwood 
creme No. II., by increasing the wormwood 
oil to 40 drops and the alcohol to yi gallon, 
and reducing the clove oil to 5 drops and 
sugar to 2 av. pounds. 
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Arrowroot Milk. 

Arrowroot i .av.oz. ^ 

Water, boiling fl.oz. 4 

Milk, boiling fl.oz. 8 

Mix the arrowroot with a small quantity of 
cold water, then add gradually the boiling 
water, then the boiling milk, and finally suffi- 
cient sugar, spice, wine, etc., to suit the taste. 
Baking Powders. 

These are powdery mixtures for baking 
purposes which form a gas and cause a porous 
condition of the baked article similar to that 
formed by using yeast. Baking powders, 
always, in addition to the gas generated, leave 
a solid residue, which is usually of a more or 
less deleterious character, depending upon the 
composition of the powder. The ideal pow- 
der leaves a nutritious residue like sodium 
chloride, but such a one it is impossible to 
prepare. Hydrochloric acid and sodium bi- 
carbonate would make sodium chloride and 
carbonic acid gas, but these cannot be mixed 
without causing the chemical change to oc- 
cur immediately, and the use of these in- 
gredients cannot be left to the judgment of 
the ordinary housewife. Ammonium carbon- 
ate itself is an excellent yeast substitute, as 
under the influence of heat it is entirely de- 
composed into two gases, viz. , ammonia and 
carbonic acid gas. For several reasons it 
cannot be left to housewives to use, although 
bakers employ it quite largely. 

The gas eliminated by almost all baking 
powders is carbonic acid gas, which is 
evolved from a carbonate, almost always 
sodium bicarbonate, by the action of an acid 
substance, such as tartaric acid, cream of 
tartar, aCid phosphate of calcium, or alum, in 
the presence of moisture. 

The proportion of the ingredients should 
be so adjusted that when the chemical re- 



action is completed there should remain no 
excess of either carbonate or acid substance. 
Owing to impurities present in commercial 
chemicals, it is not always easy to make an ac- 
curate adjustment. As an example of a sub- 
stance which is almost always impure, being 
usually grossly adulterated, is cream of tartar. 

Cream of tartar baking powders are usu- 
ally considered the best, but those made with 
tartaric acid are in no wise inferior, and there 
is the advantage that tartaric acid is usually 
quite pure. Alum baking powders are gen- 
erally considered' inferior, as they are likely to 
cause digestive derangement. Alum is, how- 
ever, quite a common constituent of com- 
mercial baking powders, because of its 
cheapness. 

All the ingredients of baking powders 
should be well dried, ammonium compounds 
excepted; should be in very fine powder, and 
should be well mixed and sifted. In order 
that the carbonate and acid shall not readily 
absorb moisture from the air, they should be 
mixed with a diluent which is non-active 
chemically, and which will remain perfectly 
dry, a farinaceous diluent being preferred, for 
example, wheat flour or starch; rice flour, 
sago and other similar substances might be 
used. The amount of this diluent depends 
principally on the price to be asked for the 
mixture. In the formulas given below, more 
of the farinaceous material may be added if 
desired. 

The mixture should finally be packed 
tightly into containers; the firmer the packing 
the better it will retain its properties. Good 
containers should be used; well-stoppered, 
wide-mouthed bottles are the best, but well- 
paraffined wooden or pasteboard boxes may 
be used. The ordinary tin cans are not en- 
tirely satisfactory. 
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Baking Powder, All-Beady. 

Sodium bicarbonate av.oz. 6 

Tartaric acid av.oz. 5 

Table salt av.oz. 4 

Sugar av.oz. 4 

Starch av.oz. 6 

This is called " all-ready baking powder'' 
because no further addition of sugar and salt 
is required to the article to be prepared. 

Baking Powder, Alum. 
I. 
Ammonia alum, dried (burnt). . .av.oz. 8 

Sodium bicarbonate av.oz. 8 

Starch av.oz. 8 

II. 

Alum, fine powder av.oz. 2 

Tartaric acid av.oz. 4 

Sodium bicarbonate ... .av.oz. 8 

Starch or flour av.oz. 8 

III. 

Alum, fine powder av.oz. 3 

Tartaric acid av.oz. 8 

Sodium bicarbonate av.oz. 8 

Starch or flour av.oz. 8 

See also * 'Ammonia Baking Powder" and 
' • Phosphate and Alum Baking Powder. " 

Baking Powder, Ammonia. 
I. 

Ammonium carbonate, clear 

pieces av.oz. IJ^ 

Tartaric acid av.oz. 2 

Alum, powder av.oz. 4 

Sodium bicarbonate av.oz. 6 

Starch (or flour or potato farina). av.oz. 8 

The ingredients must be pulverized and 
sifted separately, dried at a low temperature 
(except the ammonia), mixed in a perfectly 
dry room, and immediately packed, with great 
pressure, into receptacles and sealed air tight, 
to prevent as nearly as possible loss of 
ammonia. 

II. 
Ammonium carbonate, clear 

pieces av.oz. % 

Tartaric acid av.oz. 3^^ 

Sodium bicarbonate av.oz. 4 

Starch av.oz. 4 

Prepare like the preceding. 

See also "Cream Tartar Baking Powder." 

Baking Powder, Cream Tartar. 
I. 

Cream of tartar, pure av.lb. 1 

Sodium bicarbonate av.oz. 8 

Starch av.oz. 8 



II. 

Cream of tartar, pure av.oz. 24 

Sodium bicarbonate av.oz. 12 

Milk sugar av.oz. 4 

Starch av.oz. 4 



III. 

Cream of tartar 

Sodium bicarbonate 

Tartaric acid 

Starch or flour 

IV. 

Cream of tartar 

Tartaric acid 

Ammonium carbonate, 



pieces 

Sodium bicarbonate . . 
Starch 



....av.oz. 23 
. . . .av.oz. 10 
. . . .av.oz. 1 
. . . .av.oz. 16 



av.oz. 19 

av.oz. 8 

clear 

av.oz. 1 

av.oz. 17 

av.oz. 7 



Baking Powder, Phosphate. 

* 'Acid phosphate of calcium" is the acid con- 
stituent of the ** phosphate" baking powders. 
This may be prepared from bone ash by in- 
timately mixing one av. pound with 6^ fluid- 
ounces of arsenic-free sulphuric acid (U.S. 
P. strength, using proportionarely more of a 
weaker acid) in an earthen dish, then add 1 
pint of water, mix thoroughly and set aside for 
3 days in a warm place, stirring frequently, 
occasionally adding more water to make up for 
that lost by evaporation. Then add a pint 
more of boiling water, pour all on a muslin 
strainer, gradually add more boiling water, 
until the liquid passes nearly tasteless, filter 
and evaporate to dryness. 

To prepare the powder, mix 

Acid phosphate of calcium av.oz. 12 

Sodium bicarbonate av. oz. 8 

Starch or flour av.oz. 12 

Baking Powder, Phosphate and Altim. 

Acid phosphate of calcium av.oz. 4 

Ammonia alum, dried (burnt), .av.oz. 4 

Sodium bicarbonate av.oz. 6 

Starch or flour av.oz. 10 

Baking Powder, Tartaric Acid. 



Tartaric acid 

Precipitated chalk. . . . 
Flour or starch 

II. 

Tartaric acid 

Sodium bicarbonate . . 
Starch or flour 



. . .av.oz. 12 
. . .av.oz. 8 
. . .av.oz. 16 



..av.oz. 8 
. .av.oz. 9 
, .av.oz. 10 
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III. 

Tartaric acid 

Sodium bicarbonate 

Magnesium carbonate. . . 
Starch or flour 



av.oz. 7 

av.oz. 8 

av.oz. 3 

av.oz. 6 



See also * 'All-Ready Baking Powder," 
"Alum Baking Powder," "Ammonia Baking 
Powder" and "Cream Tartar Baking Powder." 

Barley Water. 

Pearl barley av.oz. 1 ^ 

Distilled water fl.oz. 24 

Wash the barley with cold water, and re- 
ject the washings; boil the washed barley 
with the distilled water for 20 minutes in a 
covered vessel, and strain. The product is 
about 16 fluidounces. 
Bead Oil. 

In the liquor trade, anything added to 
liquors to cause them to carry a "bead" and 
to hang in pearly drops about the side of the 
glass or bottle when poured out or shaken is 
called "beading," the popular notion being 
that liquor is strong in alcohol in proportion 
as it "beads." The object of adding a so- 
called "bead oil" is to impart this quality to 
a low-proof liquor, so that it may appear to 
the eye to be of the proper strength. The 
following formulas for "bead oil" are given: 
I. 

Sweet almond oil fl.oz. 1 

Sulphuric acid, concentrated fl.oz. 1 

Sugar, lump, crushed av.oz. 1 

Alcohol sufficient 

Triturate the oil and acid together in a 
glass, wedgewood or porcelain mortar, or 
other suitable vessel; add by degrees the 
sugar, continue trituration until the mixture 
becomes pasty, and then gradually add enough 
alcohol to render the whole perfectly fluid. 
Transfer to a quart bottle, and wash out the 
mortar twice or oftener with strong alcohol 
until about 20 fluidounces in all of the latter 
has been used, the washings to be added to 
the mixture in the bottle. Cautiously agitate 
the bottle, loosely corked, until admixture ap- 
pears complete, arid set aside in a cool place. 
This quantity of "oil" is supposed to be 
sufficient for 100 gallons of liquor, but is 
more commonly used for about 80 or 85 gal- 
lons. 

The liquor treated with this "oil" is usu- 
ally allowed to become clear by simple repose. 



II. 

Sulphuric acid fl.oz. 2^ 

Alcohol pints 2 

To 1 pint of alcohol, contained in a bottle, 
cautiously add the acid with agitation. In 2 
or 3 hours add the remaining alcohol and 
again agitate. The mixture is fit for use in 
about a week. 

This quantity is supposed to be sufficient 
for 80 gallons of liquor, preferably adding to 
the latter one-half gallon of simple syrup. 
III. 

Ether, sulphuric fl.oz. 8 

Alcohol fl.oz. 32 

This mixture may be used at once if de- 
sired. This quantity is supposed to be suffi- 
cient for 80 gallons of liquor, also preferably 
adding to the latter one-half gallon of simple 
syrup. 
IV. 
Soapwort, coarsely ground . . . .av.oz. 13 
Diluted alcohol, enough to make gal. 1 
Extract the soapwort by maceration or per- 
colation. 

This is also intended for 80 gallons of 
liquor, preferably adding to the latter one-half 
gallon of simple syrup. 

The ingredients of the above formulas are 
not injurious — not at least in the quantities 
required for "beading." It is said that be- 
yond a certain degree of dilution of the liquor 
with water, these preparations fail to produce 
the intended effect. The addition of sugar 
or syrup increases their efficacy. 

Beef Tea, Cold Prepared. 

Beef, free from fat, and very 

finely chopped av.lb. 1 

Sodium chloride gr. 60 

Diluted hydrochloric acid, U. 

S. P drops 15 

Distilled water sufficient 

Macerate the beef for one hour with the 
sodium chloride, the acid, and 1 pint of dis- 
tilled waterf then strain through a cloth and 
wash the remaining beef, without pressing, 
with sufficient distilled water, so that 1 pint 
of product is obtained. 

This preparation is far superior to that 
made by the application of heat. It was 
Liebig's suggestion to use hydrochloric acid. 
Any temperature above 55 degrees C precipi- 
tates the albuminoids. 

Liebig's broth for convalescents is practi- 
cally the same as the above. 

See also under " Peptonized Foods." 
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Butter Color. 

There are many proprietary butter colors 
upon the market, but all are made in about 
the same manner, annatto or annattoine being 
the base. These preparations should prefer- 
ably be made with oil, so as to color the but- 
ter and not the buttermilk. If water is used 
as a vehicle, it must be assisted in solvent 
action by an alkali or borax. 

Annattoine mentioned in these formulas is 
purified annatto. A method of purification 
is given in Chapter IV., under ** Solution of 
Annatto." 

I. 

Annatto seed, bruised av.oz. 2 

Turmeric av.oz. ^ 

Ammonium carbonate gj. 80 

Cottonseed oil fl.oz. 14 

Lard oil fl.oz. 2 

Mix and boil, stirring frequently, until the 
proper rich color has been obtained; then 
strain, allow to settle and decant or filter. 
II. 

Annattoine av.oz. ^ 

Cottonseed oil fl.oz. 16 

Reduce the annattoine to fine powder, mix 
intimately with the oil, heat the whole on a 
water bath for about 4 hours, and strain and 
filter. 

The annattoine should be pure and the oil 
should be odorless. 
III. 

Extract of annatto av.oz. \y^ 

Turmeric powder av.oz. ^ 

Logwood chips gr. 160 

Cottonseed oil, refined fl.oz. 16 

Heat the ingredients to nearly the boiling 
point, maintaining at this temperature, with 
frequent stirring, for half an hour. Set aside 
for three days, when the clear oil may be de- 
canted from the compact sediment. 
IV. 

Annatto, powder av.oz. 3 

Cottonseed oil pint 1 

Mix, heat to 212 deg. F. for some time, 
set aside for about 24 hours, strain, and filter. 
V. 

Annattoine av.oz. 5 

Turmeric, powder av.oz. 6 

Saffron, Spanish av.oz. 1 

Lard oil, odorless fl.oz. 16 

Alcohol fl.oz. 4 



Rub the annattoine and turmeric with the 
oil, which may be deodorized by filtratibn 
through charcoal, and macerate for several 
days. Prepare a tincture with the alcohol 
and saffron. After a sufficient maceration, 
separate the solids from the oil by filtration, 
adding more oil through the filter, to keep 
the measure, and mix the tincture of saffron 
with this, driving off the alcohol by a gentle 
heat. 

VI. 

Ethereal extract of annatto gr. 140 

Olive oil fl.oz. 16 

Dissolve and fill into amber-colored bottles. 

The first-mentioned ingredient is obtaina- 
ble in the market. 

VII. 

Annatto av.oz. 1^ 

Potassium carbonate av.oz. 1^ 

Boric acid gr. 90 

Water enough to make fl.oz. 16 

Cut the annatto into small pieces and pour 
upon it the potassium carbonate dissolved in 
8 fluidounces of boiling water. Let stand for 
2 or 3 hours, stirring occasionally, add 16 
fluidounces of water and boil the whole until 
reduced to about 16 fluidounces. Add the 
boric acid, set aside for a day or two, and 
filter. 

VIII. 

Annatto, purified av.oz. 1^ 

Potassium or sodium hydrate gr. 96 

Borax gr. 64 

Tincture of turmeric fl.oz. 3 

Water fl.oz. 14 

Heat the annatto, alkali and borax with 
the water on a water bath for li to 1 hour, 
stirring frequently, occasionally adding water 
to replace that lost by evaporation, allow to 
cool, add the tincture, filter, and add, if nec- 
essary, enough water through the filter to 
make the filtrate measure 16 fluidounces. 

Cheese Color. 

The butter colors made without oil — see 
•* Butter Color," Nos. VII. and VIII.— -may 
be used for coloring cheese. Butter color 
No. VI. may also be employed. 
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Chow-Chow. 

Savory gr, 15 

Thyme gr. 15 

Mace gr. 15 

Pimento gr. 30 

Coriander gr. 30 

Black pepper gj. 60 

Celery seed gr. 60 

Capsicum gr. 60 

Turmeric av.oz. 1 

Ginger av.oz. 1^ 

Curry powder av.oz. 2 

Mustard, powder av.oz. 3 

Vinegar, good gal. 1 

Mix all together and let simmer in a cov- 
ered vessel, over a slow fire, for 3 hours. 
The pickles should be scalded or slightly par- 
boiled with boiling salt water, and the spiced 
vinegar poured over them while still warm. 
Cider Preservatives. 

Calcium sulphite (sulphite of lime) is now 
being largely used by professional cider mak- 
ers to prevent fermentation in cider. About 
one-eighth to one-quarter of an ounce of the 
sulphite is required for one gallon of cider. 
It should first be mixed with a small quantity 
of cider, then added to the bulk, and the 
whole agitated until thoroughly mixed. The 
barrel should then be bunged and allowed to 
stand fot several days, until the action of the 
sulphite is exerted. It will preserve the 
sweetness of cider perfectly, but care should 
be taken not to add too much, as that will 
impart a slight sulphurous taste. 

Salicylic acid is also used as a preservative, 
and by some is considered superior to calcium 
sulphite. About one part of acid to two 
thousand of cider is said to be the proper 
proportion. It should be first dissolved in a 
very small quantity of alcohol, then added to 
the cider and thoroughly mixed. It must not 
be forgotten, however, that salicylic acid is 
much more deleterious to the system than 
calcium sulphite. 
Confectioiiery Colors. 

Any of the colors enumerated in Chapter 
IV. may be employed satisfactorily for tint- 
ing confections. 
Colors for Culinary Purposes. 

For coloring difiEerent articles in the kitchen, 
such as cakes, fruit, etc. , any of the colors 
mentioned in Chapter IV. may be employed. 
See also *' Butter Color," *' Cheese Color,'* 
*• Confectionery Colors," and " Sugar, Colors 
for." 



Curry Powder. (Pulvis Aromaticus In- 

dicus.) 

These should be prepared from the best 

materials, reduced to fine powder, be well 

mixed, and preserved in well-closed vessels. 

I. 

Coriander av.oz. 3 

Curcuma av.oz. 1 

Pepper av.oz. Yz 

Poppy seed av.oz. % 

Garlic av.oz. 4 

Cinnamon av.oz. %. 

Cardamom gr. 60 

Cloves gr. 60 

Capsicum gr. 60 

Cocoanut, desiccated av.oz. 8 

Mix, and reduce to fine powder. 

II. 

Coriander av.oz. 4 

Turmeric av.oz. 4 

Cassia buds av.oz. 2 

Fenugreek seed av.oz. 2 

Poppy seed av.oz. 2 

Mustard av.oz. 1 

Ginger av.oz. 1 

Capsicum av.oz. % 

Pimento av.oz. )^ 

Garlic av.oz. Yz 

Cocoanut, desiccated av.oz. 4 

Reduce all to fine powder, mixing 
thoroughly. 
III. 

Turmeric av.oz. 7 

Coriander av.oz. 4 

Fenugreek av.oz. 2 

Black pepper av.oz. 1^4 

Capsicum gr. 150 

Caraway ' gj. 150 

Ginger gr. 150 

Pimento gr. 150 

Mustard gr. 150 

Reduce all to fine powder, mixing thor- 
oughly. 
IV. 

Coriander av.oz. 18 

Fenugreek av.oz. 4 

Turmeric av.oz. 3 

Cumin seed av.oz. 3 

Black pepper av.oz. 2 

Capsicum av.oz. 1 

V. 

Coriander .av.oz. 4 

Turmeric .av.oz. 4 

Cassia buds av.oz. 2 

Fenugreek av.oz. 2 

Ginger , av.oz. 1 

Cumin seed av.oz. ^ 

Pimento av.oz. >i 

Capsicum av.oz. % 

Prepare like the preceding. 
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VI. 

Coriander av.oz. 8 

Turmeric av.oz. 6 

Black pepper av.oz. 4 

Ginger av.oz. 2 

Fenugreek av.oz. 2 

Capsicum av.oz. % 

Cumin seed av.oz. >^ 

All should be in powder, and the whole 
should be well mixed. 

VII. 
The following is said to be the formula of 
Dr. Kitchener's celebrated curry powder: 

Coriander seed av.02. 3 

Turmeric av.oz. Z 

Black pepper av.oz. 1 

Mustard av.oz. 1 

Ginger av.oz. 1 

Pimento av.oz. %, 

Cardamom av.oz. ^ 

Ciunin seed av.oz. % 

Reduce to a fine powder, mix thoroughly, 
and preserve in well-stoppered bottles. 

VIII. 

Coriander av.oz. 6 

♦ Cumin seed av.oz. 2 

Turmeric av.oz. 4 

Ginger av.oz. yi 

Cayenne av. oz. yi 

Mustard av.oz. X 

Fenugreek av.oz. ^ 

Reduce to a fine powder, mix thoroughly, 
and preserve in well-stoppered bottles. 

IX. 

Coriander av.oz. 6 

Cinnamon bark av.oz. 3 

Black pepper av.oz. 2^ 

Pimento av.oz. 2 

Capsicum av.oz. 1 % 

Cardamom av.oz. \)i 

Ginger av.oz. 1 yi 

Prepare like the preceding. 

X. 

Capsicum gr. 16 

Nutmeg gr. 32 

Garlic gr. 82 

Cinnamon gr. Cf4 

Cumin seed gr. 64 

Black pepper gr. 200 

Turmeric av.oz. ^ 

Poppy seed .av.oz. \ 

Coriander av.oz. 2>^ 

Ginger av.oz. 3>^ 

Cocoanut, g^ted av.oz. 16 

Prepare like the preceding. 



Egg Powder. 

Egg powder is, in effect, baking powder 
colored yellow with some harmless pigment. 
It may be made by mixing 

Tartaric acid av.oz. 4 

Sodium bicarbonate av.oz. 6 

Starch av.oz. 

Turmeric, powder gr. 30 , 

The ingredients should be perfectly dry, 
and mixed intimately. 

Eggs, Preservatioii of. 

Lime and water should be mixed in the 
proportion of 1 pound of the former to 1 gal- 
lon of the latter. When the lime has slaked 
and the mixture has cooled, the eggs, per- 
fectly fresh, should be added to it. The ves- 
sel containing the eggs and lime mixture 
should be a barrel, cask, etc. , and should be 
kept in a cool, well-ventilated place. 

It is important to have considerable excess 
of lime to replace any that may become car- 
bonated. The mixture excludes air and any 
germs which may cause mildew or mold, and 
prevents evaporation, so that the contents of 
the eggs are not reduced in bulk. 

A successful variation of the above process 
is to imbed newly-laid egg^, warm from the 
nest, into a thick paste of lime and water. 

Other ^%% preservatives are coating the 
eggs with petrolatum, solution of sodium sili- 
cate, shellac dissolved in borax and water, 
etc., or to immerse in paraffin oil, strong salt 
water, or a mixture of 1 part of borax with 3 
of charcoal. 

The following has been recommended: 

Lime av.lb. 1 

Salt av.lb. 1 

Saltpeter av.oz. 3 

Water, warm gal. 1 

Mix, and when cold put in the eggs, small 
end downwards. 

Flaxseed Lemonade. 

Flaxseed, whole. tablespoonfuls 4 

Water, boiling pints 2 

Juice of 2 lemons, 

Sugar to sweeten 

Put the flaxseed in a pitcher, pour on the 
boiling water, cover the vessel, and steep for 
3 hours. When cold add the lemon juice and 
sugar. If too thick, thin with cold water. 
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Infants' Foods, "Prepared." ("Baby 
Foods." — ** Invalids' Foods.") 

" Prepared " farinaceous foods for infants 
and invalids are made by the following 
methods: 

1. Application of heat alone. 

2. Digestion with malt or diastase, com- 
bined with heat. 

3. Dextrination with subsequent evap- 
oration with milk or cream. 

These foods are given in water or milk. 

The various infant foods are nearly all pre- 
pared according to one of the processes here 
given. 

1. Farinaceous Foods, Prepared by Heat 
Alone. — These are the so-called Farinaceous 
Foods. Wheat, oats and barley are some- 
times prepared by roasting (not steaming), a 
process which produces chemical changes in 
the fats and starch, the latter being changed 
to dextrins. 

Starr's process, suitable for family pur- 
poses, is as follows: Tie one pound of un- 
bolted wheat flour firmly in a pudding bag, 
suspend in water, and heat water to boiling 
for 10 hours, occasionally replacing the water 
lost by evaporation. At the end of this time 
it will be found on opening the bag that the 
outer layer of the ball is doughy, while the 
interior is hard and dry, it having been baked 
by the long-continued heat. This hard mass 
may be used for infant feeding, beginning 
during the last part of the first year. 

To use it, reduce to powder, rub one tea- 
spoonful of the latter with a tablespoonful of 
milk to a smooth paste, then add a second 
tablespoonful of milk, rubbing until a cream- 
like mixture is obtained. Pour this into 8 
fluidounces of hot milk, stirring well, when 
it is ready to use. This mixture is quite di- 
gestible, the modified flour preventing the 
formation of large curds of milk. 

The German pharmacopoeia of 1872 recog- 
nized a similar preparation under the name 
Prepared Barley Flour, which was directed 
to be prepared by packing barley flour into a 
well-tinned vessel until the latter is not over 
two-thirds full, then closing the vessel tightly, 
and heating on a steam bath for thirty hours. 



Every 10 hours the can should be opened, 
the contents mixed by stirring, and then re- 
packed as firmly as possible. 

A slightly different method is to close the 
can by soldering, immersing in hot water, 
and boiling the latter. 

A method recommended by Hager is to fill 
an earthen vessel two-thirds full of barley 
flour, packing it firmly, paste on a cover of 
pasteboard, and bake in an oven for 15 to 20 
hours. If the flour has not been sufficiently 
converted at this time, as is indicated by the 
color — it should be yellowish or pinkish 
gray — it should be heated for several hours 
longer. The vessel should not be placed in 
the oven so that it will bum or roast too 
strongly. The product should be powdered 
and passed through a fine sieve. 

These processes give a yield of about 90 
per cent. 

2. Farinaceous Foods, Prepared by Diges- 
tion with Malt or Diastase with Heat. — A 
food prepared in this way is known as Liebig's 
Food. These foods are made of equal parts 
of wheat flour and barley malt, with bran, 
and 1 per cent of potassium bicarbonate. 
These are made into a paste with water, and 
heated for several hours until the starch is 
transformed to maltose and dextrin. It is 
then strained, expressed, extracted by wash- 
ing with warm water, evaporated, dried, and 
pulverized, when it is ready for use. 

These foods contain digested starch or 
maltose and dextrin and the albumens of the 
wheat, barley, and bran. 

See also "Milk Food or Soup, Liebig's." 

3. Farinaceous Foods, Prepared by Dex- 
trination and Subsequent Evaporation with 
Milk or Cream. — These are commonly known 
as Milk Foods. They are prepared some- 
what as follows: Wheat or other flour is made 
into a dough, baked well, ground, mixed with 
more or less condensed milk or cream, and 
then evaporated in a vacuum apparatus to 
dryness. Or a food is prepared like Liebig's, 
milk or cream added, and evaporated as before. 
By the addition of malt or diastase, the starch 
is partially converted into dextrin and malt- 
ose, and the albuminoids are rendered slightly 
more soluble. 



Digitized by 



Google 



206 



MANUAL OF BEVERAGES. 



A "milk food," somewhat different from 
the preceding, is prepared as follows: 



Butter, fresh 

Cream, pure and fresh 

Sugar 

Eggs *. 

Wheat starch 

Wheat flour. . 



. .av.oz. 2 

...fl.oz. 2 

..av.oz. 2 

2 

..av.oz. 1 

.av.oz. 6 



Potassium chloride gr. 15 

Sodium chloride gr. 15 

Ammonium carbonate, powder . . .gr. 30 
Milk sufficient 

To the melted butter, add the cream, 
sugar and eggs, the latter beaten to a froth; 
mix well and add the starch, flour, chlorides, 
ammonium carbonate, and a sufficient quan- 
tity of milk to make a dough, put in molds 
or pans and bake at a moderate heat. When 
done, cut the cake into slices, dry and powder. 

Other foods for infants are herewith given. 

Dr. Oppenheim, in New York Medical Jour- 
nal, recommends the following: Mix a full 
teaspoonful of wheat flour thoroughly with 
half a cupful of cold water, to this add 12 
fluidounces of boiling water, and boil for 10 
minutes in a double boiler. Remove the 
inner vessel and add to the mixture another 
12 fluidounces of cold water, as well as a 
half teaspoonful of good extract of malt. 
Allow to stand for 15 minutes to permit the 
diastase to act upon the starch. Replace the 
vessel in the boiling water and boil again for 
15 minutes to destroy the diastase and pre- 
vent further action. This mixture, after 
being strained, should be added to an equal 
quantity of fresh milk. The proportion of 
milk may be altered to suit. 

The following is employed in the Post 
Graduate Hospital of New York City: 
Make a gruel of 1 quart of water and 10 
ounces of wheat flour or barley meal, boiling 
10 minutes in a double boiler. Then take 
out the inner vessel and add lyi pints of 
cold water, about ]4 teaspoonful of good ex- 
tract of malt being added to the last few 
ounces. Let it stand 15 minutes, then put 
the inner into the outer vessel of the boiler, 
boil for 15 minutes and strain through coarse 
cloth or a fine sieve. This is used as a dilu- 
ent for milk, being preferred to simple barley 
water. 



Wheat Phosphates. — Dr. Tilburn Fox 
has recommended the phosphates as found in 
bran of wheat as an excellent addition to 
ordinary starchy foods for infants. These 
may be prepared as follows: 

Wheat bran, dust free av.lb. 1 

Water pints 6 

Sugar sufficient 

Mix the bran and water, boil until the 
liquid is reduced to 4 pints, being careful not 
to burn the bran, and strain while hot, with 
pressure. Transfer the liquid to a water 
bath, evaporate as quickly as possible, with 
stirring, until of the consistency of soft ex- 
tract. If evaporated slowly, it may become 
sour. Then allow to dry slowly over the 
water bath until reduced to a readily pulver- 
izable mass, reduce to fine powder, mix in- 
timately with 8 times its weight of powdered 
sugar, and pass through a fine sieve. 

One p>ound of bran usually yields 4 ounces 
of extract. 

See also *' Milk, Malted," " Milk Food or 
Soup, Liebig's," **Milk, Peptonized," "Milk 
Powder," " Milk for New-Bom Infants," 
" Milk (Cow's), Dilution of, in Infant Feed- 
ing," *'Milk Substitute for Infants," and 
**Milk, Human, Artificial." 
Kola Chocolates. 

Cocoa av.oz. 10 

Sugar, powder av.oz. 11 

Kola nuts, roasted av.oz. 2% 

Cacao butter gr. 275 

Vanillin sugar gr. 60 

Distilled water fl.dr. 4 or sufficient 

Mix the above together to form a uniform 
paste, cut into tablets and dry. 
Kumiss and Kefir. (Fermented Milk. — 
Milk Wine. — Lac Fermentatum.) 
In different portions of the world, particu- 
larly in the farther East, different prepara- 
tions of milk, made by fermentation, are 
used as beverages. The processes have 
found their way westward and are used in 
more or less modified forms in Europe and 
this country. 

Kumiss. (Also spelled kumys, koumiss, 

kumyss, komitz, koumys, koumyss, cou- 

miss, etc.) 

This is the best known of these drinks in 

this country. The original kumiss is used 

on the steppes of Tartary and in Russia, and 
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is made from mare's milk. In this country it 
is made from cow's milk, and the latter should 
be so altered that its constituents will b5 
about the same as mare's milk. The best 
and truest modification is* that of formula 
No. I. below. Mare's milk has much less 
cream and casein, arid more milk sugar, than 
cow's milk, hence the use of skimmed milk, 
the subtraction of casein and addition of 
water, as well as the addition of milk sugar. 
The sugar is added that alcoholic fer- 
mentation may take place more readily. 
There are really two fermentations, alcoholic, 
and lactic, and both contribute to the value of 
the beverage. 

In this country the fermentation is started 
with yeast, but in Tartary it is started with 
kumiss ferment, which is propagated from 
one lot of kumiss to the next. 

The fermentation requires a moderate tem- 
perature of some hours for its development. 
This temperature must not be too high, as 
then the fermentation takes place too rapidly, 
and the casein will be precipitated in thick 
curds. If the fermentation occurs at about 
22 degrees C. (70 degrees F.), the clots will 
be less dense and can be broken readily by 
agitation. The fermentation should be al- 
lowed to proceed for 12 to 24 hours, and the 
bottles should be agitated frequently during 
this time to break the curd and have the 
casein in a finely-divided condition. After 
this time the bottles should be put in an ice- 
box, so the temperature will be below 13 
degrees C. (55 degrees F.). This temperature 
prevents active fermentation, but fermentation 
A^nll not cease entirely, the liquid becoming 
more and more acid from formation of lactic 
acid until finally it becomes unfit for use. 

Kumiss should be bottled in stout bottles; 
champagne pints and quarts are usually 
selected. These should be filled to within 3 
or 4 inches of the top, closed with straight 
wine corks of suitable size which have been 
soaked in lukewarm water, and then tied over 
securely with twine like magnesia bottles, or 
they may be wired over. 

Kumiss is distingfuished according to age 
by the terms "new," "medium" and "old." 
The first is not more than 3 or 4 days old, and 



has comparatively little acid; the second is 
moderately acid, and the third is the oldest 
and the most acid. 

Kumiss should be drjiwn from the bottles 
by means of a champagne tap. When served 
at the "soda" counter the requisite amount 
should be drawn into a pitcher, the liquid 
Poured back and forth from it to a glass, and 
when the gas has been mostly expelled in this 
manner, the beverage may be served (usually 
in an 8-ounce glass). 

Some brands of kumiss are said to be pre- 
pared by mixing milk, skimmed or un- 
skimmed, with such substances as whey, 
sugar, milk sugar, sodium bicarbonate, sodium 
chloride, alcohol, etc., and charging with 
carbonic acid gas like "soda" water. 

I. 

Milk, whole, fresh gal. 3|^ 

Milk, skimmed gal. 7 ' 

Water gal. lyi 

Sugar, granulated av.lb. 2>^ 

Milk sugar av.lb. yi 

Yeast, compressed, best, av.oz. %, or 

about % package. 

Heat the skimmed milk to 90 to 100 de- 
grees F. (32 to 38 degrees C), without 
burning or scorching. It may be heated, if 
the conveniences are at hand or can be 
made, in a water or steam bath. Add one- 
third of the yeast, previously thoroughly in- 
corporated with a small amount of milk, and 
keep the mixture at the directed temperature 
until the casein separates out into a thick 
mass. Pour off the whey, also straining the 
residual casein so as to obtain all the whey, 
and add it to the unskimmed milk. Then 
add the balance of the yeast, mixed, as before, 
with some milk, and then the sugars, first 
dissolved in the water. The containing ves- 
sel should be a cask of oak; a metal vessel 
should not be employed. The vessel should 
have a faucet, so the liquid may be drawn off 
into bottles. 

The mixture, or kumiss, is now to be 
stirred every 5 or 10 minutes, so as to keep 
the casein suspended, while the liquid may be 
bottled. 

When all the bottles are filled, soak some 
straight wine corks of the proper size in luke- 
warm water, drive these into the bottles by 
means of a bottling machine or a mallet, so 
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that they do not protrude more than % of an 
inch above the lip of the bottle, and tie the 
bottles over with stout twine or wire. 

The temperature of the room should be 
about 21 to 27 degrees C. (70-80 degrees F.). 
Shake the bottles once in 5 or 6 hours, and at 
the end of 12 to 18 hours, fermentation will 
have begun perceptibly; then place the bot- 
tles in an ice box. The temperature of the 
latter should always be below 13 degrees C. 
(55 degrees F.). 
II. 

Milk, fresh, unskimmed gal. 8|^ 

Milk, fresh, skimmed gal. 7 

Sugar av.oz. 44 

Yeast, compressed, best, about av.oz. J^ 
or ]^ package. 

Prepare like the preceding. 

III. 
The following is the process of the Na- 
tional Formulary, the quantity given being 
intended for ^champagne quart bottle: 
Cow's milk, unskimmed, fresh. fl.oz. 24 

Yeast, semi-liquid fl.dr. ^ 

Sugar, granulated gr. 360 

Dissolve the sugar in the milk, add the 
yeast, cork the bottle securely, keep at a tem- 
perature of 23 to 32 degrees C. (75 to 90 
degrees F.) for hours, and then transfer to 
a cold place. 

The sugar may be replaced by 1 fluidounce 
of simple syrup. 
IV. 

Milk, skimmed gal. 1 

Water, distilled, or *'soft" pints 2 

Sodium bicarbonate gr. 100 

Honey, pure, or sugar av.oz. 8 

Heat the milk without burning, until a 
fairly tough pellicle forms upon its surface. 
Set aside for 12 hours, then remove the 
pellicle and other solid particles which may 
be on the surface of the liquid, add the 
water, the sodium bicarbonate, and the sugar 
or honey, and start the fermentation by add- 
ing to each gallon of mixture a pint of fairly 
new kumiss. Or start fermentation by using 
a mixture of a fluidounce of pure honey with 
1 pint of water which has been allowed to 
ferment for 24 to 48 hours in a warm place. 
All of this mixture need not be employed, as 
less will start the fermentation. Bottle the 
liquid at once, cork and tie over in the usual 



manner, submit to a uniform temperature of 
about 27 desfrees C. (80 degrees F.) for 12 to 
24 hours, and then put in an ice box. 

V. 

Milk, cow's, fresh gal. 1 

Water pint 1 

Grape sugar av.oz. 1 

Sodium bicarbonate gr. 120 

Beer yeast oz. % 

Mix, let the mixture stand in an open ves- 
sel, covered with a cloth, in a warm place 
(near the stove in winter), until the bubbles 
forming on the surface of the liquid, in con- 
sequence of the fermentation, begin to dis- 
appear. Then put the milk in an ice-box 
over night, or simply long enough to become 
completely cooled; then strain through gauze, 
put into bottles, cork the latter, tying over 
securely, and put into an ice-box. Shake 
frequently during the first 3 days. The 
kumyss will be ready for use at the end of 
this time, but should preferably be kept on 
ice for 8 to 10 hours longer. 
. VI. See also ** Kefir-Kumiss" below. 

Kefir. (Also spelled kefyr, kephir, kephyr, 
kapir, etc.) 

This is also a fermented milk. It is pre- 
pared in Transcaucasia from cow*s milk by 
fermentation with a special kind of ferment 
known as the kefir ferment, or ** kefir grains," 
or " kefir seeds," (which is probably the same 
as the kumiss ferment). This may be propa- 
gated like yeast or similar ferments, and 
one lot of kefir may be used to infect milk to 
make a fresh lot of kefir. The kefir grains 
— the dry ferment occurs in "grains" of 
about the size of small shot — as purchased in 
this country, have been found to contain, be- 
sides moisture, fat, a peptone-like substance, 
and proteids, three kinds of micro-organisms, 
viz., Saccharomyces cerevisiae Meyen, a 
bacterium which has been called Dispora cau- 
casica, and a third organism, in small propor- 
tion, which is supposed to be Oidium lactis. 
The second organism forms the largest por- 
tion of the insoluble portion of the "grains." 

In order that a good beverage may be pre- 
pared, the ferment should be of the proper 
kind, and it should be correctly handled. The 
dry ferment should have a yellowish, not a 
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greenish, color, and should, when soaked in 
water or milk for 4 or 5 hours, swell to 2 or 
3 times its original bulk, be firm but elastic, 
should not break to powder, and should not 
form a smeary or greasy mass. 

Kefir grains are sometimes adulterated with 
bread crumbs, dough, dry yeast, particles of 
hide or leather, etc. 

Only the purest and best kefir grains 
should be employed to prepare the beverage, 
as any other may form a dangerous product. 

In preparing kefir, first wash the grains by 
pouring upon them pure water of a temperature 
of 30 degrees C. (86 degrees F.> and let stand 
for 4 or 5 hours, by which time they will 
have swelled considerably, and will have 
risen to the surface of the water. Decant the 
liquid, and finish washing the grains by agi- 
tating several times with distilled water, and 
pouring off the liquid. Now add to the 
grains about 10 times as much milk, pre- 
viously heated to boiling, and cooled to 
about 20 degrees C. (68 degrees F.), and set 
aside for 24 hours, agitating once during this 
time so as to mix the ferment which rises to 
the surface, with the milk. At the end of the 
24 hours, and every 24 hours thereafter, re- 
move the milk, wash the grains in pure 
water, and add boiled milk as before, agitat- 
ing once during maceration. At the end of 
5 to 7 days, the milk will have simply a sour- 
milk odor, the grains will have changed to a 
white color and will all rise to the surface of 
the liquid, having fully expanded or swelled. 
The ferment is now ready for use. 

Kefir is prepared from these grains by add- 
ing to each pint of fresh cow's milk (whole or 
skimmed may be used, according to quality 
of beverage to be manufactured, the former 
to be preferred), previously heated to boiling, 
and cooled to 20 degrees C. , a tablespoonful 
of the prepared kefir grains, let stand from %, 
to I day, strain the sour liquid through gauze 
int9 stout bottles— champagne bottles may be 
used as for kumiss, or beer bottles with 
patent stoppers— cork the latter with suitable 
corks — see ** Kumiss" — and tie securely in 
the usual manner. If bottles with patent 
stoppers are used the tying over will be un- 
necessary. The residue on the strainer, con- 
sisting of the kefir grains, may be used to 
make a new lot of kefir. 



Place the bottles where the liquid will be 
at a temperature not to exceed 15 degrees C. 
(59 degrees F.), agitate every 2 or 3 hours, 
and in 1 , 2, or 3 days, according to acidity, 
etc. , desired, the liquid is ready for consump- 
tion. The one-day kefir has a very slightly 
acid taste, and contains small amounts of al- 
cohol and carbonic, acid; two-day kefir is 
sourer, is of creamy consistence, contains 
more alcohol and carbonic acid, and froths 
considerably. The older the beverage the 
more acidulous it becomes, the thinner in con- 
sistency, and the greater the effervescence. 
One and two day kefir is designated "weak" 
kefir, three and four day, "strong" kefir. 

The kefir should lastly be placed in a re- 
frigerator. 

The details given in the above as to tem- 
perature, manipulation, etc., must be studi- 
ously followed out, since at a more elevated 
temperature the lactic fermentation will ex- 
ceed the alcoholic, while at from 15 to 20 de- 
grees C. the formation of alcohol and car- 
bonic acid is proportionately increased with 
a minimum production of butyric acid. The 
frequent shaking is necessary, in the first 
place to bring into closer contact the ferment 
and the milk, as well as to prevent undue for- 
mation of lactic acid locally, thus rendering 
fermentation more regfular, and preventing 
subsequent production of acetic and butyric 
acids; secondly, a finer division of the casein 
is thereby insured. 

Boiling the milk is directed, not alone for 
the purpose of dissipating the raw, animal 
taste characteristic of fresh milk, and dis- 
agpreeably noticeable in the finished kefir, but 
it is also meant to destroy whatever micro- 
organisms may be present, notably tubercle 
bacilli derived from unhealthy cows. Boiled 
milk by many is believed to be more digesti- 
ble, it more closely resembles mother's milk, 
is less prone to sour, and is precipitated in 
much finer floccules by acids as well as pan- 
creatic fluid. These differences of behavior 
may well be explained by the conversion of 
the casein and albumen into hemialbumose. 

The utmost cleanliness in utensils, etc., 
should be observed. 

A more simple and convenient method of 
inducing kefir fermentation in milk consists 
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in adding already prepared kefir, and the proc- 
ess will be finished in proportion to the 
quantity and age of the latter. By mixing, 
for instance, in equal proportions in a bottle, 
and corking well, the resulting beverage, after 
15 to 18 hours at the utmost, will, in quality, 
stand about midway between one-day and 
two-day kefir. Less than 25 per cent should 
never be added; in this case some three days 
will be required. Manipulation and condi- 
tions must otherwise be the same as if made 
with seeds. Producing kefir in this manner 
is considered by many observers not advisa- 
ble. 

Good kefir resembles in appearance fresh 
milk, its taste is pleasantly acid and refresh- 
ing, and is strongly effervescing. Kefir can 
not be kept, excepting in a refrigerator, but 
must be consumed as soon as finished. It is 
best not to use it when more than four days 
old, as after that the amount of lactic acid 
becomes too great. 

Attention should be called to the important 
fact that skim-milk, although largely used for 
the purpose, does not yield a product at all 
approximating kefir from fresh milk in any 
sense, and it is this that makes kefir far more 
nourishing than ordinary American kumiss 
prepared from skim-milk diluted with water 
or milk whey. Another distinctively ad- 
vantageous feature of kefir is the presence of 
peptones, not to mention the objectionable 
presence of yeast ferment in ordinary kumiss. 

The kefir grains, which are separated after 
preparing kefir, should be preserved with 
scrupulous care. They should be kept in 
milk, and at least twice a week they should 
be removed from the latter and washed first 
in pure water and then in % per cent solu- 
tion of soda. 
Kefir-Kumiss. 

Under 'his name may be dispensed mare's 
milk or modified cow's milk fermented with 
kefir grains, or it may be whole milk fer- 
mented with the same medium. The bever- 
ages dispensed under this name, or the name 
kumiss, vary greatly in this country, accord- 
ing to the fancy of the manufacturer. 

Leben. (Also written leban, laban, leb- 
ban, etc.) 

This is fermented milk used by the Ara- 
bians. They start the fermentation in a 
fresh lot of leben by using leben of the pre- 



ceding day in the proportion of 3 fluidounces 
to a pint of the best fresh milk. The milk 
should be slightly warmed at first, the mix- 
ture of milk and leben well stirred, and the 
whole set aside in a warm room in a pitcher 
covered with a wet cloth, for a time varying 
from 6 to 12 hours, according to the season 
or the temperature of the room. As soon as 
the milk thickens it should be put into a cold 
place (refrigerator) to prevent further fer- 
mentation. 

It is of the consistence of thick cream and 
of a slightly acid flavor. The richer the milk 
the better the product. Enough of the leben 
is usually reserved to make a new lot the suc- 
ceeding day. 

If it is desired to make leben, ordinary 
brewer's or baker's or compressed yeast may 
be used. The fluid yeast should be added to 
good milk in the proportion of 1 fluidounce 
to a pint. Allow the leben to form as above 
directed; then preserve three teaspoonfuls, 
and with this start fermentation in a pint of 
fresh milk. Continue this fermentation for 
about five successive batches, when the taste 
of yeast will have disappeared and the leben 
will have become eatable. 

Leben should be eaten with a spoon, not 
drunk, and preferably with some bread broken 
into it. Many persons will find it more to 
their taste to sweeten it with sugar, and per- 
haps to add flavors, which do not detract from 
its digestibility. 

Matzoon. 

This is an Armenian beverage prepared 
from milk. Just how it is prepared is not 
known, nor is it known whether or not the 
American article is a counterpart of the Ar- 
menian. ^ 

American matzoon is a thick, curdy li<juid, 
containing the casein in a coarsely granular 
form, is devoid of gas, is but slightly acid, 
and appears not to have undergone alcoholic 
fermentation. The bottles are opened by 
simply drawing the corks; no gas is emitted. 

It may have been prepared like kumiss or 
kefir, stopping the fermentation after one 
or two days, and expelling the gas; or, what 
is more likely, it may have been prepared like 
leben, then churning or beating with an egg- 
beater or similar instrument to break up the 
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curd, and bottling in 12 and 24-ounce bottles. 
It may also have been prepared by making a 
curd of milk by adding rennet, and churning 
the curd to a semi-liquid condition. 

Kumiss, Malted. 

Milk, fresh fl.oz. 21 

Malt extract fl.oz. 3 

Yeast, compressed, fresh gr. 40 

Sugar gr. 20 

Mix yeast and sugar, add to milk and malt 
extract previously mixed in a bottle, cork, 
and tie latter over securely, put in a place 
where the temperature is about 21 to 27 de- 
grees C. (70 to 80 degrees F.), for 24 hours, 
shake every 5 or 6 hours, and then put in an 
ice box. 

This preparation must be made in small 
amounts, as it does not keep well. 

Kumiss, Peptonized. (Kumissized Pep- 
tones.) 

Milk, skimmed pints 2 

Water fl.oz. 8 

Pancrjeatin, pure '. gr. 6 

Sodium bicarbonate gr. 24 

Heat the milk, without burning or scorch- 
ing, until a fairly tough pellicle forms, set 
aside for 12 hours, remove the pellicle as well 
as any other solid matter which may be on 
the surface of the liquid, then add the pan- 
creatin and sodium bicarbonate, keep the 
whole at a temperature of 38 degrees C. (100 
degrees F.), for %, hour, stirring frequently. 
At the expiration of this time raise the tem- 
perature quickly to the boiling point,. and set 
aside to cool. 

Prepare from this the kumiss as given un- 
der Kumiss. No. IV., adding no further 
sodium bicarbonate. The originator of this 
beverage omitted the water. 

Pepsin may replace the pancreatin; in this 
case the action of the ferment must be allowed 
to proceed for 2 hours, and the sodium bi- 
carbonate must not be added until then. 

Leben Salz. 

This is a preparation used in some portions 
of Europe by dyspeptics, who sprinkle it up>on 
their food. Its composition is as follows: 

Sodium bicarbonate per cent 90.40 

Sodium chloride per cent 2.00 

Sodium sulphate percent 1.10 

Sugar per cent 8.26 

Aromatics per cent 3.24 



14 



Per cent 100.00 



Linseed Tea. 

The following is an acceptable mode of 
preparing the above: 

Linseed, whole av.oz. 1 

Sugar av.oz. 1 

Licorice root av.oz. ^ 

Lemon juice fl.oz. J^ 

Boiling water pints 2 

Macerate in a Warm place for several hours 
and pour off clear. 

Meat Biscuits. 

Wheat flour parts 3 

Fresh, lean beef, minced and 
pulped parts 2 

Mix intimately by kneading, make into 
small rolls and bake the pieces lightly in a 
moderately heated oven. 

Mutton may be substituted for the beef. 
It should be free from fat or skin. The meat 
may be pulped by laying on a board and 
scraping with a knife. 

The biscuits may be salted, sweetened, or 
seasoned to taste. 

They are used in dyspepsia, diarrhoea, 
fevers, etc. 

Meat Preservatives. 

Dr. E. Polenske has examined, physically 
and chemically, a number of preparations of 
the market intended for preserving meat and 
similar articles such as sausage, and has pub- 
lished the following report: 

No. 1. — An almost colorless, transparent 
liquid of a strong, sulphurous odor, of a spe- 
cific gravity 1.038 at 20 degrees C, and each 
pint contains 

Calcium oxide gr. 79 

Sulphurous oxide (SO2). gr. 331 

Iron and aluminum oxides gr. 2.7 

Silicic acid and alkalies gr. 3.6 

The liquid therefore was practically an 
impure calcium bisulphite in solution. This 
may be prepared by dissolving lime in sul- 
phurous acid, or passing sulphur dioxide into 
milk of lime. 

No. 2. — This was similar to the preced- 
ing in composition but stronger so that it 
was almost crystalline and contained sepa- 
rated crusts of calcium sulphite. 
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No. 3. — A faintly opalescent, odorless 
liquid of acid reaction, sp. gr. 1.0605 at 20 
degrees C. One pint was found to contain 
about 

Potassium nitrate gr. 240 

Boric acid gr. 196. 

Glycerin fl.dr. 4)^ 

The preservative may be prepared by 
dissolving these substances in enough water 
to make one pint. 

No. 4. — An odorless mixture of salts, hav- 
ing an alkaline reaction. Its composition 
was found to be 

Borax per cent 48.40 

Water of crystallization... per cent 39.00 

Sodium chloride per cent 3.44 

Sodium bicarbonate percent 9.10 

A mixture of 27 parts of powdered borax, 
1 part of table salt, and 3 parts of sodium bi- 
carbonate will make a very similar article. 

No. 5. — A moist powder of acid reaction 
which was found to contain 

Potassium nitrate per cent 57.35 

Boric acid per cent 28.34 

Sodium chloride per cent 9.58 

Water per cent 4.50 

A mixture of 1 part of table salt, 3 parts of 
boric acid and 6 parts of potassium nitrate 
will make a very similar article. 

No. 6. — A mcist, white powder of a 
weak acid reaction. It was found to con- 
sist of 

Potassium nitrate per cent 37.8 

Boric acid per cent 29.7 

Sodium chloride. per cent 26.7 

Water per cent 5.5 

A mixture of 9 parts of potassium nitrate, 
7 parts of boric acid and 6 parts of sodium 
chloride will make a very similar product. 

No. 7, — A yellowish liquid of an acid re- 
action, an empyreumatic odor similar to tar 
water, and of sp. gr. 1.049 at 15 degrees C. 
A pint was found to contain 

Potassa alum gr. 516 

Potassium nitrate 'gr. 165 

A solution of these salts in enough tar 
water to make one pint will furnish a very 
similar article. 



No. 8. — A thickish fluid, almost colorless, 
slightly opalescent, of acid reaction and sp.gfr. 
1.0995 at 20 degrees C. One pint was found 
to contain about 

Boric acid gr. 380 

Salicylic acid gr. 166 

Sodium chloride gr. 134 

Sodium oxide gr. 52. 5 

Glycerin fl.oz. 3^ 

The sodium was combined with the salicylic 
acid. 

The preparation was sold under the name 
Wickersheimer's Preservative Fluid for Food 
Products. 

A very similar preparation may be made 
by dissolviri|^ 380 grains boric acid, 134 
grains sodium chloride and 205 grains sodium 
salicylate in 3^ fluidounces of glycerin and 
enough water to make one pint. 

No. 9. — This is a mixture of 20 parts of 
salt, 2 parts of borax and 3 parts of potassium 
nitrate. 

No. 10. — This was found to be a mixture 
of sodium sulphite and sulphate with some 
organic coloring matter. 

No. 11. — This was found to be merely 
powdered borax. 

Nos. 12 and 13 were found to be sodium 
bisulphite. 

No. 14 was found to be a mixture of 

Borax, small crystals parts 80 

Boric acid, crystals parts 17 

Sodium chloride parts 3 

No. 15 was found to consist of 

Sodium sulphite ; parts 4 

Sodium sulphate part 1 

Sodium carbonate a trace 

When fresh, this was no doubt simply 
sodium sulphite. 

Milk for New-Bom Infants. 

The following has been recommended by 
Prof. Parvin: 

Milk fl.oz. 4 

Cream fl.oz. 1%. 

Water fl.oz. 5 

Milk sugar gr. 15 

All ingredients should be of the best and 
freshest. 

The mixture may be sterilized as described 
under "Sterilization of Milk." 
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Milk (Cow's), Dilution of, in Infant 
Feeding. 

George Smith, F. C. S., in the Pharma- 
ceutical Journal, recommended the following 
diluted and modified cow's milk as an infant 
•food: 

Oatmeal, finely ground av.oz. J4 

gradually increased to. . . .av.oz. ^ 

Butter, fresh gr. 60 

Milk sugar gr. 120 

Cow's milk, fresh fl.oz. 6 

Water, pure fl.oz. 4 

Salt gr. 5 

Mix gradually the water with the oatmeal, 
sugar and salt, so that no lumps are found in 
the mixture, then add the milk and butter, 
and heat to the boiling point in a clean en- 
ameled or porcelain vessel. The product 
should be made up to the measure of 8 fluid- 
ounces, if necessary. 

The object of the dilution and modification 
is to make a product which approximates, as 
nearly as possible, human milk, the chemical 
analyses of milks by Prof. Frankland being 
the basis of the suggestions. 

The oatmeal is introduced as a useful at- 
^enuant, and it acts as a laxative; it is also 
useful as a fat and heat producer. 

The milk should be sterilized as described 
under "Sterilization of Milk." 

Milk Food or Soup, Liebig's. 

Wheat flour av.oz. 1 

Malt flour (freshly made from 

malt) av.oz. 1 

Potassium bicarbonate gr. 15 

Water. fl.oz. 2 

Cow's milk fl.oz. 10 

Mix the first four ingredients thoroughly, 
then add the milk, put on a gentle fire until 
the mixture begins to thicken; remove from 
the fire, stir for 5 minutes, heat again, stir 
until it becomes quite fluid, and then bring to 
a boil; after separating the bran, it is ready 
for use. 

Milk, Human, Artificial. 
I. 

Dried &gg albumen gr. 230 

Sweet almond oil fl.dr. 10 

Milk sugar gr. 610 

Sodium bicarbonate gr. 6 

Sodium chloride gr. 3 

Calcium phosphate gr. 4 

Water enough to make fl.oz. 32 

Mix, making an emulsion. 



II. 

Milk, fresh and whole fl.oz. 12 

Cream fl.oz. 1 

Water, pure fl.oz. 8 

Milk sugar gr. 380 

Dissolve the sugar in the water and add all 
together. 

This mixture should be sterilized as de- 
scribed under •'Sterilization of Milk." 

III. 

Milk, fresh fl.oz. 12 

Water, pure fl.oz. 4 

Cream, fresh fl.dr. 2to 2>^ 

Milk sugar gr. 250 

Salt gr. 7 

Dissolve sugar and salt in the water and 
add the remaining ingredients. 

Recommended by Dr. Dufour, La Nor- 
mandie Medicale. 

This should be sterilized like the pre- 
ceding. 

MUk JeUy. 

Cow's milk, fresh pints 2 

Sugar av.lb. 1 

Gelatin av.oz. 1 

White wine fl.oz. 7 

Juice of 3 or 4 lemons. 

Mix the milk and sugar and heat carefully 
until reduced to 39 av. ounces in weight. Dis- 
solve the gelatin in the white wine by first mac- 
erating and then applying a gentle heat, add 
the milk mixture, allow to cool somewhat, add 
the lemon juice, mix well, and pour the 
mixture in suitable vessels to solidify. 

Milk, Malted. 

The following has been recommended: 
To a pint of good cow's milk add one table- 
spoonful of malt, previously ground finely in 
.a coffee mill. The mixture should be warmed 
gently for 15 minutes, after which it 
should be boiled for 10 minutes which will 
check the further action of the malt, and then 
strain. 

Milk thus treated does not form large, 
hard clots in the stomach, and agrees with 
many persons who cannot digest milk in its 
ordinary condition. 

This preparation is preferred by many to 
milk peptonized with pancreatin or its prepa- 
rations. 
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Milk, Peptonized. 

Peptonized cow's milk, or milk which has 
been partially digested by artificial means, is 
frequently employed as an infant or invalid 
food; the peptonizing agent is pancreatin, in 
the presence of an alkali, sodium bicarbonate 
being preferred. The following is the process 
of Prof. Leeds: 

Cow's milk, fresh fl.oz. 4 

Water fl.oz. 4 

Rich cream fl.oz. 1 

Milk sugar gr. 200 

Pancreatin, pure (or ** extract of 

pancreas ") gr. 1 J^ 

Sodium bicarbonate gr. 4 

Put this mixture into a nursing bottle, 
shake so as to incorporate thoroughly, place 
the bottle in water made so warm that the 
hand can not be held in it for longer than one 
minute (about 1(X) degrees F.), keep the milk 
at this temperature for 20 minutes. If more 
is prepared than is required at time of mak- 
ing, the excess should be placed on ice. 

The National Formulary recognizes a mix- 
ture of pancreatin and sodium bicarbonate 
under the name Compound Pancreatic Pow- 
der, or Peptonizing Powder, which is to be 
used for peptonizing milk. It is composed of 
5 grains of pure pancreatin and 20 grains of 
sodium bicarbonate. If pancreatin is used 
in this mixture it should have a definite 
strength; if weaker (see N. F.), a larger 
amount, proportionately, should be em- 
ployed. 

The directions of the National Formulary 
for peptonizing are slightly different from 
those of Prof. Leeds: Add the above mix- 
ture of peptonizing powder to 4 fluidounces 
of tepid water contained in a suitable flask, 
and afterwards add 1 pint of fresh cow's milk 
previously heated to 100 degrees F. (38 de- 
grees C). Maintain the mixture at this tem- 
perature for 30 minutes, then transfer to a 
cold place. 

The peptonization must not be carried too 
far, as then bitter products are formed. For 
this reason the mixture should be put at once 
in a cold place to prevent further action of 
the ferment. Sometimes it is recommended 
to bring the mixture to a boil before cooling, 
so as to destroy the ferment. 



Milk thus peptonized should not be used 
after it has developed a bitter taste (in about 
24 hours). 

The first process has an advantage in that 
milk sugar and cream are used. The mixture 
of pancreatin, milk sugar, and sodium bi- 
carbonate as there given is the composition of 
a well-known *'milk powder" of the market. 

The peptonized mixture of milk and cream 
so nearly resembles human milk, according 
to Prof. Leeds, that he has called it human- 
ized cow's milk. 

Heat is not absolutely necessary for the 
preparation of peptonized milk. The milk 
may be diluted with half its volume of lime 
water, pancreatin added in the proportion of 
5 grains to the pint of milk, and the mixture 
allowed to stand for 3 or 4 hours, with occa- 
sional stirring, at the ordinary temperature. 

See also *' Peptonized Foods." 

Milk Powder, Scharlau's. 

Ferrous sulphate, pure crystal gr. 1 

Sodium chloride gr. 2 

Calcium lactate gr. 5 

Sodium bicarbonate gr. 8 

Sodium phosphate gr. 25 

Milk sugar av.oz. IJ^ 

The white of 1 &gg is mixed with a pint of 
warm water, and to this is then added 1 
tablespoonful of above powder. This mix- 
turfe is intended to replace cow's milk. 

The formula was originated some years ago 
in Germany. 

Milk Substitute for Infants. 

Dr. L. Rochester, M. D., has used with 
success the following, in cases when the 
mother's milk was insufficient in quantity, or 
when it was desired to wean the infant: 

Yolk of 1 Qgg^ 

Milk sugar teaspoonfuls 6 

Water, pure fl.oz. 7 

Dissolve the sugar in the water and add 
gradually to the egg-yolk, stirring constantly. 

This is to be fed perfectly cold, in small 
quantities at a time, for 12 hours, gradually 
increasing the amount and lengthening the 
intervals, until finally the full amount is given 
four times in the 24 hours. 
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Mustard, Table. (Mustard Sauce.) 
I. 

French (Ravigotte): 

Cloves gr. 40 

Garlic gr. 40 

Thyme » gr. 40 

Tarragon gr. 40 

Parsley gr. 80 

Chervil -. .gr. 80 

Chives gr. 80 

Salt av.oz. %^ 

Olive oil fl.dr. 3 

Vinegar, white wine fl.oz. 11 

Mustard, fine powder sufficient 

Cut or bruise the spices, macerate in the 
vinegar for 2 to 3 weeks, strain, and in the 
colature dissolve the salt. Rub up some 
mustard with the olive oil in a vessel set on 
ice, add the spiced vinegar, and then slowly 
work in enough mustard to make about 1 quart 
of mixture. 

II. 



French (Le Normand's): 

Parsley, fresh 

Celery, fresh 

Chervil, fresh 

Tarragon, fresh. 



z'. 5' 



av.oz. % 

av.oz. 

av.oz. 

av.oz ,_ 

Garlic clove '% 

Salt av.oz. yi 

Salt anchovies 6 

Mustard, yellow, pure powder, .av.lb. 1 

Sugar, 

Water, 

Vinegar of each, sufficient 

Beat the parsley, celery, chervil, tarragon, 
garlic, and anchovies thoroughly, add the 
mustard and salt, sufficient sugar to sweeten 
to taste, and enough water to make a thick 
paste, triturating until smooth. Pour into 
pots, thrust a red-hot poker into each, and 
pour a small amount of vinegar over the top 
of the mustard. 

III. 

French (Burgundy): 

Cloves gr. 15 

Mace gr. 15 

Pimento gr. 15 

Garlic gr. 15 

Tarragon gt. 360 

Capers gr. 360 

Salt, table gr. 360 

Sugar av.oz. \%, 

Mustard, black av.oz. 10 

White wine fl.oz. 3>^ 

Vinegar, good sufficient 



Macerate the mustard, in moderately 
coarse powder, with the wine and 6^ fluid- 
ounces of vinegar for 12 hours, triturate the 
mustard to a fine condition, and add 10 fluid- 
ounces of vinegar. Triturate the garlic with 
the sugar to very fine powder, add the other 
substance?, previously reduced to very fine 
powder, and mix the whole. 

IV. 

German: 

Onion y^ 

Garlic gr. 15 

Cloves gr. 15 

Cassia bark gr. 15 

Black pepper gr. 75 

. Tarragon gr. 150 

Salt, table .av.oz. \y^ 

White mustard, coarse pow- 
der av.oz. 4 

Black mustard, coarse powder. av.oz. 6 

Sugar av.oz. 5 

Vinegar, good fl.oz. 16 

Mix the cloves, cassia, pepper, and tarra- 
gon, reduced to fine powder, with the 
vinegar; triturate the onion and garlic with 
the sugar and salt to fine powder, incorporate 
with the vinegar mixture, allow the whole to 
remain exposed to the air in a vessel until 
the excessive sharpness has disappeared, stir- 
ring occasionally, and put into suitable re- 
ceptacles. 

The garlic and tarragon may be omitted if 
desired. 



German: 

Onion 1 

Garlic gr. 15 

Cloves gr. 15 

Cassia bark gr. 15 

Black pepper gr. 15 

White mustard, deprived of oil . av.oz. 3}i 
Black mustard, deprived of oil. av.oz. 5 

Salt, table av.oz. IJ^ 

Sugar av.oz. 5 

Vinegar, good fl.oz. 18 

Mix the cloves, cassia, pepper, and mus- 
tards, previously reduced to fine powder, 
with the vinegar; reduce the onion and garlic 
with sugar and salt to very fine powder, in- 
corporate with the previous mixture, and ex- 
pose to the air like the preceding. 

The garlic may be omitted if desired. 
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Mustcird, Table, Powder for. 

The following powders may be employed 
for making table mustard: 



Black mustard av.oz. 4 

White mustard av.oz. 4 

Sugar av.oz. 2 

Reduce all to fine powder, and mix well. 

To prepare the sauce, mix well with 13 to 
15 fluidounces of good vinegar, allow to 
stand in an open vessel until the mixture 
has acquired about the correct taste, stir- 
ring occasionally, and put into suitable ves- 
sels. 

II. 

Black mustard av.oz. 3j^ 

White mustard av.oz. 8 

Sugar av.oz. ^% 

Salt, table .av.oz. 1 

Tarragon gr. 135 

Black pepper gr. 45 

Cassia bark gr. 35 

Prepare the mixture and the sauce as in 
the preceding. 

III. 

Black mustard, deprived of oil. av.oz. 6 

Sugar av.oz. 1 ^2 

Tarragon av.oz. % 

Salt, table av.oz. % 

Pimento gr. 30 

Mace gr. 15 

Cassia bark gr. 15 

Boric acid gr. 50 

Prepare the mixture and the sauce as in 
the preceding. 

IV. 

Coleman's mustard av.oz. 9 

Sugar av.oz. 1 

Salt av.oz. 1 

Pepper av.oz. yi 

Cinnamon av.oz. J^ 

Ginger gr. 75 

Cardamom gr. 50 

Mix and reduce to fine powder. 

It is to be mixed with good wine vinegar, 
or, better yet, a vinegar in which have been 
macerated some celery root, garlic, onion and 
chives. 



Peptonized Foods. (Peptonoids or Pep- 
tones.) 

Peptonized Gruel. — Prepare a gruel from 
any of the farinaceous articles in household 
use, wheat flour, oatmeal, arrowroot, sago, 
pea or lentil flour. The gruel should be 
well boiled, thick and strong, and to every 
pint, allowed first to become lukewarm, add 
5 or 10 grains of pancreatin, and when the 
preparation has become largely fluid, or much 
thinner than at first, it may be raised to the 
boiling point to check the action of the fer- 
ment, and is then ready for use. 

Peptonized gruel is not by itself a very 
palatable food, but combined with peptonized 
soup, milk or jellies, is very satisfactory. 

Peptonized Milk Gruel. — Take a strong 
gruel prepared as above and add an equal 
volume of milk and keep at about 125 de- 
grees F. (52 degrees C). To each pint of 
the mixture add 5 to 7 grains of pancreatin 
and 20 grains of sodium bicarbonate, then 
set aside for 2 or 3 hours in a warm place, 
and finally raise to the boiling point, strain 
and it is ready for use. Care should be ex- 
ercised not to allow the process to proceed too 
far, as otherwise the preparation is not pala- 
table, the preparation acquiring a bitter taste. 

The peptonized gruel or milk gruel may be 
made more acceptable to many persons by 
adding a little pure gelatin or isinglass, after 
the final boiling, allowing to cool in molds 
and serving with sugar and cream. 

Peptonized Beef Tea. — Mix ^ pound 
of finely minced lean beef with a pint of 
water and 20 grains of sodium bicarbonate. 
After simmering two hours cool down to 
about 115 degrees F. (46 degrees C.) and add 
10 grains of pancreatin. Set aside for 2 or 3 
hours, with occasional stirring, decant from the 
residue and boil. The "tea" is now ready 
for use. This is of higher nutritive value 
than ordinary beef tea. 

See also "Beef Tea, Cold Prepared." 

Peptonized Oysters. — The oysters of an 
ordinary stew are removed and finely minced, 
then return to the liquid and bring to a tem- 
perature of 100 degrees F., then peptonize the 
whole stew same as for pure milk. When 
peptonization is sufficiently advanced, in 
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about Yz an hour, the mixture may be strained 
and may be served hot at once, or heated to 
boiling, gelatin added, allowed to cool and 
solidify, when it may be served cold. 

Peptonized Milk Toast. — Ordinary 
milk toast, in which there is an abundance of 
milk, treated as described for the preceding, 
becomes an almost homogeneous pulpy mass, 
which, when the crusts are removed, is usu- 
ally acceptable to an irritated stomach. 

Peptonized Milk. — See "Milk, Pepton- 
ized." 

Peptonized Kumiss. — See "Kumiss, 
Peptonized." 

Bacahout. (Compound Powder of Cacao.) 

I. 

Cocoa, powder av.oz. 2^ 

Starch av.oz. 5 

Sugar av.oz. 12 

Salep av.oz. 1 

Vanilla , gr. 10 

Mix all, reducing to fine powder^ 

II. 

Cocoa, powder av.oz. 8 

Rice flour av.oz. 4 

Sugar av.oz. 4 

Cinnamon gr. 60 

Prepare like the preceding. 

III. 

Cacao, deprived of oil av.oz. 3 

Arrowroot av.oz. 4 

Sugar » av.oz. 12 

Salep av.oz. 1 

Vanillin sugar gr. 7 

Mix well. 

IV. 

Roasted cacao beans av.oz. 4 

Tapioca av.oz. 6 

Potato meal or flour av.oz. 6 

Sugar , av.oz. 8 

Vanilla extract fl.dr. 1 

Prepare like the preceding. 
For the cacao beans may be used an un- 
sweetened, unflavored chocolate. ^ 

V. 

Roasted cacao, or chocolate.. . .av.oz. 2 

Arrowroot av.oz. 5 

Sugar av.oz. 8 

Salep av.oz. 1 

Vanilla gr. 80 



Bennet Essence. (Liquid Rennet.) 

• I. 

Calfs stomach 1 

Salt av.oz. 5 

Boric acid av.oz. J^ 

Alcohol fl.oz, 5 

Water fl.oz. 50 

Open the stomach; use as much salt as will 
adhere to the inner surface; cut into small 
pieces; macerate 1 hour in 16 fluidounces of 
water and \%, av. ounces of salt, stirring well 
at intervals; strain through muslin; repeat 
maceration twice, as before; dissolve the 
boric acid in the mixed strained liquors; add 
the spirit little by little and filter through 
kaolin or purified talcum. 
II. 

Calves' rennet, fresh av.oz. 3^ 

Salt av.oz. \%, 

Alcohol fl.oz. 6^ 

Water fl.oz. 26 

Dissolve the salt in the water, add the . 
alcohol, and macerate in this mixture the 
rennet (or the washed mucous membrane of 
the fresh stomach of a suckling calf) during 
3 days, agitating frequently; then filter. 
T-N.F. 
III. 

Some operators prefer to use dried rennets. 
For this purpose, the fresh rennets of calves, 
from 5 to 10 days old, are rinsed in water, 
blown up and hung up to dry in this dis- 
tended condition. Dry rennets g^ve less 
trouble to filter clear than fresh rennets. 
The following formula may be employed: 

Dried rennet, chopped fine 1 

Sodium chloride av.oz. 3 

Boric acid av.oz. \% 

Water fl.oz. 32 

Macerate the rennet. 1 J^ av. ounces of salt 
and the water for 5 days, stirring frequently, 
then add the remainder of the salt and the 
acid; when the latter are nearly all dissolved, 
strain and filter. 

See also "Rennet Wine" and "Rennet 
Powder." 

Various food preparations are made from 
milk by the use of rennet as follows: 

Junket and Cold Custard.— To a quart 
of milk, warmed, add a tablespoonful each 
of sugar and brandy and 2 teaspoonfuls of 
rennet essence; stir only to mix, allow to cool, 
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and flavor with nutmeg or other condiment, 
vanilla or other essence. More brandy and 
sugar may be added if desired; the former 
may be omitted. 

Slip, Curd and Whey. — Add 2 tea- 
spoonfuls to a pint of milk, warmed to blood 
heat; a firm curd will form in a few minutes. 
The addition of ^%% to the milk before add- 
ing the rennet, gives an additional richness. 
The mixture may be flavored or sweetened. 
The curd should be beaten with a fork or an 
Q%% beater. If only the whey is wanted, 
strain the mixture. 

Frugolac— Add 2 or 3 tablespoonfuls of 
any fruit syrup (strawberry, raspberry, pine- 
apple, etc.) or fruit jelly to the surface of 
junket or custard after it has formed. 

Rennet Powder. 

Calves' rennet, fresh av.lb. 1 

Table salt av.oz. 3>^ 

Milk sugar, powder sufficient 

Reduce the rennet, by chopping in a meat- 
cutting machine, to very fine particles, pref- 
erably passing through the machine several 
times. Then mix intimately with the salt and 
10 av. ounces of milk sugar, spread the liquid 
obtained in thin layers upon glass plates, and 
dry at a temperature between 35 and 40 de- 
grees C. in a drying closet. Reduce the re- 
sulting scales to the finest possible powder, 
and mix with enough milk sugar to make 1 
av. pound. 

It should be preserved in well-stoppered 
bottles. One grain is sufficient for 1 pint of 
milk. 

This preparation may be made much weaker 
if desired. 

See also " Rennet Essence" and *' Rennet 
Wine." 

Rennet Wine. 

Calf's rennet, fresh, washed 1 

Salt av.oz. 1 

Water fl.oz. 8 

Diluted alcohol fl.oz. 8 

Sherry wine fl.oz. 16 

Cut the rennet, knead together with the 
salt and set aside for a day; then add the 
water and diluted alcohol, let macerate for 
several weeks, add the sherry wine and filter. 
See also *' Rennet Essence" and ** Rennet 
Powder." 



Revalenta. 
I. 

Corn flour (fine corn meal) av.oz. 7 

Pea or bean flour av.oz. 7 

Sugar av.oz. % 

Table salt av.oz. ^ 

Mix, reduce to fine powder and pass 
through a fine sieve. 
II. 

Prepared barley meal av.oz. 5 

Bean flour av.oz. 10 

Table salt av.oz. 1 

Prepare like the preceding. 
The prepared barley meal is barley in 
which the starch has been |>artially converted 
to dextrin as by roasting in closed vessels. 

Salad Dressing:. (Mayonnaise.) 
I. 

Salad (best olive) oil .fl.oz. 4 

Vinegar, best fl.oz. 4 

Distilled water fl.oz. 4 

Yolks of 4 eggs. 

Mustard av.oz. %, 

Salt, table gr. CO 

Mix the eggs with the mustard, add the 
oil next, then add the remaining ingredients 
and mix well. 
II. 
Mash the yolk of a hard-boiled ^%%t add 
to it the yolk of a raw ^%% and rub 
together until smoothly incorporated; add 
sufficient salt to flavor, and if desired, a small 
amount of capsicum or black pepper, and , 
then add olive oil, the very best, little by 
little, thoroughly inconporating each time. 
The amount of oil to be used will depend 
upon individual taste, but 2 to 2^ fluid- 
ounces will usually not be too much. The 
vessel in which these ingredients are mixed 
should be kept cold by setting it on cracked 
ice if the weather is warm, and the stirring 
should continue until the mixture is of the 
consistence of freshly churned butter. This 
is the true mayonnaise, but many like to add 
some vinegar. This can be donie only at the ex- 
pense of the consistence of the mixture if the 
vinegar be added in the ordinary way. The 
oil may be prepared beforehand by agitating 
it thoroughly for several minutes with strong 
vinegar, allowing the mixture to stand for 12 
to 24 hours, decanting the oil from the surplus 
of vinegar, and incorporating as before. 
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Spices, Mixed. 

I. 

Cardamom gr. 60 

Pimento av.oz. % 

Red Saunders av.oz. % 

Ginger av.oz. 1 

Cinnartlbn bark av.oz. 4 

Sugar av.oz. 12 

Oil of lemon drops. 10 

Mix well, reducing to fine powder. 

II. 

Turmeric av.oz. yi, 

Nutm6g av.oz. 1 

• Cloves av.oz. 1 

Mace av.oz. 1 

Cinnamon av.oz. 1 

Caraway av.oz. 2 

Pimento av.oz. 2 

Coriander av.oz. 8 

Reduce all to powder and mix well. 

Sterilization of Milk. 

Milk, like most other organic fluids, is an 
inviting field for the growth and propagation 
of micro-organisms, usually termed germs, 
and more scientifically known as bacteria 
and microbes (although the latter terms do 
not include all kinds of micro-organisms — 
yeast, for example). The germs present in 
milk may come from the system of the 
animal or they may find entry at the time of 
milking or subsequently, as from the teats of 
the cow, from the dust of the bam or yard, 
or from unclean vessels. Not all germs are 
harmful, but germs present in milk from the 
above sources are usually so, particularly 
such as come from a tuberculous cow. Milk 
containing these harmful germs may cause, 
when drank, disease or illness; it may cause 
bowel complaints, especially in infant feed- 
ing, and may be a cause of tuberculosis or 
consumption. In fact the drinking of milk 
is probably not an uncommon cause of tuber- 
culosis, as cows are particularly susceptible to 
this disease, and the germs of this disease will 
naturally be present in all the secretions of 
their bodies. 

The elimination or keeping out of all kinds 
of germs will unquestionably have a very bene- 
ficial effect, as not only will the normal and 
abnormal fermentative processes be stopped, 
thus improving the keeping quality of the 



milk, but the hygienic value will be much 
greater when there is freedom from harmful 
germs. , 

To obtain milk germ-free, it is necessary 
to examine herds of cows as to their physical 
condition, separating the healthy animals, 
feeding these carefully with suitable food, 
exercising the most absolute cleanliness in the 
care of the bodies (external) of the animals, 
the barn, milking, utensils, vessels, etc., 
bottling the milk as soon as drawn, and at 
once sealing the containers hermetically. 

The hygienic value of such a milk is very 
great, but the difficulties in obtaining it are 
also great, and it requires almost extraordinary 
care and watchfulness, and these necessarily 
involve considerable expense. 

Although such germ-free milk is obtain- 
able, it is now quite customary to pur- 
chase milk through the ordinary channels of 
trade and to destroy the germs contained 
therein, to sterilize, as it is called. Milk may 
be rendered sterile by chemicals, but when 
such agents are capable of destroying germs, 
they may also destroy human life and they 
are therefore not available for this purpose. 

Sterilization. — This, in general, is a 
process of heating food products to destroy 
the germs. Sterilization of milk is the process 
of heating milk to a temperature at or near 
the boiling point for a considerable length 
of time. By this method all of the germ 
life is more or less affected, the organisms 
in the vegetative condition being entirely 
destroyed, and the more resistant spores 
killed, or weakened to such an extent that 
their power of development is much dimin- 
ished. The boiling of milk, which was at one 
time a common practice, was a process of 
sterilization, but the latter is now generally 
conducted in bottles. 

Milk so treated has its physical and chem- 
ical characteristics altered somewhat; it has a 
pronounced cooked taste and it is not easily 
assimilated by the system, making it of in- 
ferior nutritive value and not well adapted 
for infant feeding. This process also re- 
quires, as a rule, the use of superheated 
steam, which is not generally available and 
for which is needed an apparatus strong and 
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well-made so as to resist considerable pressure. 
This process is therefore not available except 
for large commercial purposes. 

A modification of this process is the heat- 
ing of milk in hot water or a stream of steam 
in the ordinary way, as in a can. This proc- 
ess is known as pasteurization. 

Pasteurization.— This differs from ster- 
ilization in the application of a much lower 
degree of heat for a shorter time. The high 
temperature is maintained long enough to de- 
stroy the developing germs, but no attempt 
is made to kill the spores, as these are always 
able to withstand a much severer treatment. 

The conditions as to temperature and time 
under which vegetating germs are destroyed 
by heat vary with the different kinds of organ- 
isms. As a rule, exposure to a temperature 
of 130-135 degrees F. (55-58 degrees C.) for 10 
minutes is usually fatal, but some bacteria, 
notably the tubercle bacilli, are able to 
withstand a higher temperature. Inasmuch 
as the danger from this organism is greater 
than from any other disease germ, the mini- 
mum limit selected is the maintenance of a 
sufficient heat for a sufficient time to destroy 
this bacillus. The temperature that destroys 
this germ also destroys the typhoid fever 
and cholera germs and the pneumococcus. 

The highest available temperature should 
be below that at which the milk acquires a 
permanently cooked taste. This gives some 
latitude in heating as the milk may then be 
treated for 30 or 40 minutes to 148 to 150 
degrees F. (65 degrees C), or, by increasing 
the temperature, the same effect may be pro- 
duced at 160 degrees F. (71 degrees C.) for 
10 or 15 minutes. A medium temperature of 
155 degrees F. (68 degrees C.) for 15 or 20 
minutes is probably the best, as mistakes in 
quick and accurate thermometer readings, or 
in the accuracy of instruments are liable to 
occur, and if a medium temperature is selected, 
danger from overheating is practically 
avoided. 

While the heating process is essential in 
destroying the growing germs, it is quite as 
necessary that the product be immediately 
cooled and thoroughly chilled so as to pre- 
vent the germination and growth of the 



spores that were not destroyed by the heat. 
The temperature at which the milk is stored 
after pasteurization largely determines the 
keeping quality of the product; the lower the 
temperature the slower the development of 
the contained spores and the less r^pid the 
subsequent changes in the milk. If the milk 
has been properly handled and stored in an 
ordinary refrigerator, it will usually keep 
sweet from 3 to 6 days, and mfay keep for 2 
or 3 weeks. 

It has been recommended by high authority 
to sterilize milk by heating water to boiling 
in a suitable vessel, remove from the fire, 
put in the milk contained in bottles, which 
are stopped with cotton, close the vessel, 
allow to remain for ]^ hour, then take out 
and put on ice as before. 

Sterilizers. — Many kinds, of apparatus 
intended for the pasteurization of milk are 
in the market. These are tin or copper 
vessels provided with a cover; the milk is 
contained in 6 or 8 ounce graduated, cylin- 
drical, narrow bottles ("sterilizing bottles") 
provided with perforated rubber stoppers. 
These bottles are filled with milk, the rubber 
stoppers are inserted, they are then put into 
a wire rack which fits the sterilizer, the 
latter is closed tightly, and heat is applied. 
By means of a thermometer the temperature 
may be watched and regulated, and when 
the steam or water reaches the desired 
point the heat must be so adjusted that 
temperature remains at this point for the re- 
quired time. The bottles are then to be 
sealed hermetically by closing the perforations 
in the rubber stoppers by means of glass 
plugs. The bottles when cool enough should 
be placed on ice. 

A cheap but effective sterilizer may be 
made by taking an ordinary tin pail suffi- 
ciently tall, and putting in the bottom an in- 
verted pie plate of about the- same diameter 
as the pail, the plate having numerous per- 
forations so as to prevent * * bumping " during 
heating. Any bottles may be used as sterilizing 
bottles, but the regular sterilizing bottles are 
now readily obtainable and should be pre- 
ferred. The bottles should be filled with milk, 
inserted in the pail, the latter filled with water 
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up to a point even with the milk in the bottles, 
the cover put on, and heat applied as before. 
The temperature may be watched without 
removing the cover by having a chemical 
thermometer passed through a perforated 
cork which is fitted into a hole in the cover. 
When the liquid has been heated long enough, 
the cover should be removed, the bottles 
closed at once with plugs of clean cotton, 
— not necessarily absorbent cotton — and the 
sterilized product preserved as before. The 
closing of the bottles should be immediate, to 
prevent the entry of new germs from the air. 

Milk used for infant feeding should be the 
best obtainable, as. naturally, the better, i. e. , 
the more nearly germ-free, it is, the better 
will be the pasteurized product. It is also 
advantageous to pasteurize the milk as soon 
as received. 

Mixtures of milk, cream, water, sugar, etc. 
intended for the feeding of infants may be 
pasteurized as described for milk. 

The vessel used for mixing the food should be 
perfectly clean; it should have been cleansed 
by rubbing, not mere rinsing, and, therefore, 
a wide-mouthed vessel is to be preferred. 

When sterilizing bottles are emptied they 
should be cleansed at once with hot water and 
sodium bicarbonate or borax. 

Sugar, Colors for. 

So-called *' sugar sands" may be prepared 
by tinting granulated sugar with the coloring 
agents enumerated in Chapter IV., and then 
drying. The coloring agents prepared with 
alcohol are to be preferred for coloring sugar, 
as the alcohol has no solvent action upon the 
latter. 



Vanillin Sugar. 

Vanillin gr. 15 

Sugar gr. 485 

Mix well. 

This is of about the same proportionate 
strength as vanilla sugar. 

Vinegar, Pickling. (Solution for Pickles.) 
To preserve pickles in casks, the following 

process will give good results: 
I. 
Wash the pickles thoroughly, and pack 

them in the cask until it is nearly full, then 

add the following solution: 

Vinegar, good < . . . . gal. 1 

Salt av.lb. 1 

Alum, powder av.oz. ^ 

Capsicum gr. 90 

Cloves gr. 45 

Salicylic acid gr. 30 

Mix and dissolve, and pour enough upon 

the pickles to cover them thoroughly. 
Or use the following: 
II. 

Vinegar, good gal. 1 

Salt av.oz. 4 

Black pepper, bruised av.oz. 7 

Ginger, coarse powder av.oz. 4 

Pimento av.oz. % 

Four av. ounces of shallots, also a very 

small amount of garlic, may be aJ Jed. 

Vinegar, White Wine. 

The following makes an excellent imitation: 

Acetic acid, U.S.P pint 1 

Sherry wine pint 1 

Tartaric acid av.oz. 1 

Acetic ether fi.dr. 2 

Water enough to make gal. 1 

Wine Whey. 

Add a cupful (about % pint) of white wine to 
a pint of boiling milk, and strain when cold. 
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The soda fountain offers opportunities for 
successful advertising not presented by any 
other department of a drug store. Tact and 
skill are quite as essential to success here as 
in the advertising of anything else, but a 
greater number and variety of methods may 
be employed with resulting profit. 

Tact is shown in adapting the advertising 
to the conditions surrounding the particular 
store — in the faculty to advertise where it is 
advantageous, and at the time that will prove 
most profitable. Skill is exhibited in the 
ability to make the advertising more effective, 
to make the products of one's fountain more 
popular than those of competitors. 

No refined class of advertising should be 
tabooed in pushing the soda department to the 
front. Soda water is now as nearly an article 
of common consumption as anything not 
classed as one of the *' staffs of life." Being 
an article for everybody, and wanted by al- 
most everyone, all plans of pushing it into 
attention that have been used with success in 
promoting other lines may be used with profit 
for soda. Some will pay better than others; 
but if tact is shown in choosing the plan and 
the season, and skill is exhibited in the nature 
of the advertisements, good results will fpl- 
low. Judicious use of local newspapers, at- 
tractive circulars, pleasant invitations to 
opening days — one or more in number; 
tasteful booklets, appropriate signs for the 
windows and the interior of the store — in- 
cluding the use of effective lustrations; dis- 
tribution of tickets and coupons, the display 
of inviting signs outside the store which sug- 
gest a desire for a beverage suited to the day, 
and the place at which it may be had in the 
hi;§;hest state of perfection — all will add to the 
profits of the soda department. 



Window Signs. 

These should be made neatly, and printed for 
the occasion by means of a printing press, but, 
inasmuch as only about one to four of a kind 
are usually needed, it is advisable to make 
the signs with rubber type, a set of which 
every up-to-date business man should possess. 
The use of rubber type permits contrasts in 
the color of the ink, largely increasing the 
effectiveness of the sign. 

If signs printed with type are not con- 
sidered sufficiently attractive they may be 
painted with a brush. The proprietor, soda 
dispenser, or other clerk may be an adept in 
the use of the brush. ^ If so, he should make the 
signs, which will be more attractive than 
those printed. The lettering of these sig^s 
should be plain and without flourishes, so as 
to be easily legible. It should also be done 
in black on white paper; no other combina- 
tion is so legible, although a pale pink paper 
is very satisfactory, attracting, oftentimes, 
more attention than white paper, and not in- 
terfering much with legibility. The paper 
should, preferably, be rather thin, so that it 
can be read through at night. 

The remarks or statements on these signs 
should be brief and to the point; they are in- 
tended oilly for the passer-by who may hap- 
pen to glance casually at the window, and ex- 
tended statements would fail to impress him. 
An appropriate illustration, with brief, well- 
chosen remarks, makes a profitable store or 
window sign. 

A good sign to put up is one calling atten- 
tion to the purity and freshness of the flavors 
dispensed, as 

: We Make Our Own Fruit Syrups. : 
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Or 



Our Fruit Syrups Made Right from 
the Fruit. 



If something new or acceptable in one of 
the old-line drinks, such as chocolate, coffee, 
lemon, orange, etc., can be devised, then 
either of these signs may be suitable: 

Have You Tried Our Chocolate? : 
: If Not, Why Not? : 



: Our Chocolate Is Simply Delicious. : 

If a fancy drink is being pushed, some- 
thing in the following style may do service: 

: Kola Flip Is a Great Bracer. : 

Each season will suggest the best manner 
in which special drinks may be pushed into 
prominence. Cold drinks are not confined to 
the warm season, nor hot drinks to the cold 
season. It is the experience of many that 
warm drinks are in most active request dur- 
ing the chilly, raw days that are numerous 
in spring and autumn. The display of a sign — 



For That Chilly Feeling 
Drink Our Hot Chocolate. 



will be the means of bringing many persons 
into the store with a look of gratefulness for 
the welcome suggestion. 

The announcement, by a proper sign, that 



Our Hot Lemonades 

Ar^Good for Colds. 



will draw those who are suffering from this 
common affliction of the chilly seasons. 

Circulars. 

The method of advertising by the ordinary 
circulars has become so common as to raise a 
reasonable doubt of its utility in this case. 
Originality, however, will bring good results 



here as in the promotion of other lines. The 
home distribution of circulars advertising 
such an article as soda water is, however, 
actually valueless in large cities. 

Instead of a house to house distribution, 
the circulars may be gotten up in the form of 
an invitation, typewritten or printed letters, 
these to be mailed to possible or probable 
patrons. The objection to th»s method is 
that the names ordinarily obtainable in a 
large city are the names of the heads of the 
households — the men, who are usually not 
good soda customers. True it is that these 
circulars reach the female members of ^he 
household and the children, but the adver- 
tisement has lost its force, because the letter 
was not specifically directed to them. 

In many places this method of advertising 
may be highly successful. The circular may 
advantageously take the form of a four-page 
booklet, the reading matter to be brief and 
cordial in tone, and as attractively printed as 
facilities and necessary considerations of 
economy will permit. If suitable illustrations 
can be added so much the better; in fact, ad" 
vertising of the present time is not con- 
sidered complete without illustrations. 

A great deal of the success in circular ad- 
vertising, like that of all other methods of 
advertising, is in the wording Never let 
the remarks be too long, as people have not, 
or think they do not have, the time to read 
them. The remarks should be forceful, 
earnest, convincing, as though in "dead 
earnest" ; every advertiser should show in his 
advertisements, as far as type can convey, 
the impression that he sincerely believes 
the truthfulness of his statements. Earnest- 
ness wins in advertising as well as elsewhere. 
Go directly to the point; never beat about the 
bush. Readers want to get at the g^ist of the 
matter at once; they do not care for the rub- 
bish that may accompany it. 

The wording should be positive and force- 
ful; people must be told what to do. The 
advertising should, therefore, be usually in 
the form of a command. In a circular letter 
addressed directly to the individual, the tone 
of the advertisement, however, should be dif- 
ferent. A cordial invitation is best; a re- 
quest is also approved by experience. 
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The advertisement should always be fair 
and reasonable. It is well to admit that your 
competitor's goods are fair, but impress the 
people with the fact that yours are better, and 
specifically enumerate the points of superi- 
ority. 

It is always advisable for the advertiser to 
write the advertisement himself; he knows 
best what he wants to say and how best to 
reach patrons. If he is not a master of 
language, he should frame the wording, and 
then submit it to a competent critic who may 
'* dress " the matter up or " tone " it down as 
niay be required. 

In circular, as well as other advertising, it 
is better not to attract attention at all than to 
attract unfavorable attention. There should 
be no slang or unnecessary levity, but a bit 
of humor or a little pleasantry is not neces- 
sarily excluded. The appropriateness of the 
application of humor to the particular subject 
must always stand as the criterion for its em- 
ployment in advertising. 

When a circular is printed, see to it that 
the matter is not crowded. It should be 
printed on clear, good paper, which may be 
white or other color that will show well; 
blue, for example, would not be satisfactory, 
because it does not offer sufficient contrast to 
the black print. 

Newspaper Advertising. 

Advertising in the large city newspapers is 
not to be thought of by soda water dealers, 
as it is too expensive, and reaches territory 
from which dealers can not expect returns. 
Advertising in the newspapers of small com- 
munities is, however, in some localities at- 
tended with excellent results. This advertis- 
ing, like any other, must be brief, pointed, 
positive, and forceful. The advertisement 
should be changed at frequent intervals; the 
article advertised need not be changed, but 
the advertisement should be altered in ex- 
pression. Illustrations will add so much to 
the effectiveness of the advertising that a few 
well-chosen cuts should be secured, at the 
beginning of the season, by every dispenser of 
soda. Properly used, these illustrations will 
prove a highly profitable investment. 



*• Grand Opening." 

A good plan is to have, every spring, a 
"grand opening" day or perhaps two such 
days, when soda water of any kind what- 
ever may be dispensed without charge. In 
some communities it will be profitable to 
have one day each month of the regular 
season on which free soda is dispensed. At- 
tention to these special days may be called by 
means of four-page folders printed on sub- 
stantial paper of any attractive color or 
pleasing tint, which can be distributed from 
house to house. These folders need not be 
very large, say not to exceed four by five 
inches. Upon the front page may be the 
following: 



Soda Water 
With Our Compliments. 



The second and third pages may call at- 
tention to the superiority of the soda water 
and to the "opening" days, or the second page 
may be devoted to the soda water and the 
third to the superiority of the drugs or pre- 
scription department. The fourth page may 
mention some suitable specialty, a face lotion, 
for example, or it may give the address in 
large, fancy, but legible, type. 

Very many of those who come for free 
soda will make it ar point to purchase other 
goods — things they may have been needing, or 
will need, and which they might otherwise 
purchase elsewhere. 

Everyone entering the store on such a day 
should of course be invited to have a glass 
of soda. 

Instead of having the soda entirely free, 
the "free" days might be somewhat extended 
and the soda offered once to all purchasers, 
the amount of the purchase not to be limited 
— stamps as a purchase being of course ex- 
cluded. Many of those who make purchases 
— men, for example — may not care for the 
soda; a card could be issued to these which 
would entitle their wives or children to the 
free soda. 
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Sign Boards. 

Soda water dealers who may be in business 
on or near a road or street where cyclists pass 
back and forth, may advertise advantageously 
on the fence boards along the road. These 
signs should be brief. They need not be all 
the same; some should simply call attention 
to the soda, others to special drinks for 
cyclists, others should give the location — al- 
ways give the exact address and how to get 
there — of the dealer. Wheelmen do not care 
so much for sweet, foaming drinks, but rather 
for ** solid,** substantial beverages; kola and 
coca drinks are favorites with them, owing to 
their tonic, bracing properties. 

Every dealer may also have a sign board 
in front of his place of business upon which 
he can advertise various lines of goods. Soda 
water may be advertised in summer, mention- 
ing one popular beverage on one day, another 
on another day, a new special drink on still 
another day, frequently, however, replacing 
with an advertisement for some other line of 
goods, as the one thing may become bore- 
some to the public. 



General Remarks. 

But whatever methods of advertising are 
used, be- sure to have the interior of the store 
and the articles advertised of such a character 
that customers will be induced to return. It 
would, for example, be useless to advertise 
the superiority of the soda water and have 
the windows or the articles in the windows 
begrimed with dirt or smoke. It would be 
a vast item of expense, with no possible hope 
of return, to advertise a "free day" for soda 
water and then serve an inferior article or to 
have the appointments unclean, to permit the 
attendant to wear a soiled jacket, or allow the 
store in general to wear a neglected appear- 
ance. It would hardly pay to serve good 
soda water on the * 'free day " or to * * brush 
up" for the day and to dispense subsequently 
an inferior soda. 

The remarks in Chapter II. rela ive to the 
attendant, service, etc., apply with especial 
force if advertising is to be successful. The 
attendant should be clean, polite, tactful, 
quick^etc. ; the apparatus, glasses, spoons, etc. , 
should be clean, polished and bright; the soda 
should be cold, the syrups cold and fresh, 
and the ice cream of just the right consistency. 
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ABRICOTS, eau de 169 

Absinthe. . . . : 169 

— Creme 170 

— Essence 36 

Absynthe citronee, eau de 170 

Acacia mucilage 35 

Acid, fruit 156 

— Phosphate 101 

— Phosphate of calcium 200 

— Phosphate with iron 102 

♦♦Ades" 119 

Ade, golden. . . .' 121 

— Silver 121 

Advertising *. 222 

After-the-ball 167 

Air in soda water 18 

Alaska snowball 116 

Albumen foam .... 34 

Alcohol. 27 

Ale extract, ginger 43 

— Extract, hop 45 

— Ginger 92 

— Ginger, hot 163 

— Hop ;... 94 

— Powder, ginger 94 

— Root 95 

— Syrup, ginger 74 

Alhambra syrup 67 

Alkanet tincture ^ 81 

Alkerrties liqueur 7 170 

Allash, Russian 186 

Allspice extract 37 

Almond cream syrup 73 

— Creme 170 

-Egg Ill 

— Essence 37 

— Phosphate 102 

— Ratafia 170 

— Sponge 67 

— Syrup 67 

Amazon bitters 170 

— Flavor 170 

— Phosphate .'. 102 

Ambrosia, egg Ill 

— Egg phosphate 114 

— Extract 37 

— Frappe 126 

— Grape 140 

— Hot 159 

— Syrup 67 

— Syrup, nectar 82 

Americain, eau 170 

Amis, eau des 170 

Ammoniated cochineal color 30 

Amour, eau de 171 

Amycose 126 

Ananas, creme de 171 

Angel elixir 171 

Angelica ratafia 171 

Angostura bitters 171 

— Bitters extract 171 



Angostura extract ^ 171 

— Serving 142 

— Wine bitters 172 

Aniline colors 32 

Anise^ordial 172 

— Creme. 173 

— Extract 37 

— Syrup 67 

— Ratafia 173 

Aniseed cordial or liqueur 172 

Anisette. 173 

— Liqueur or coroial 173 

Annatto, purified 30 

— Solution 30 

ApolHnaris lemonade 119 

Apparatus, cold soda 16 

— Hot soda 158 

— Kind, care of , etc 16 

Apple cider 67 

— Essence 37 

— Ether 37 

— Oil 36 

— Syrup 67 

— Tonic, crab 128 

— Wine 98 

Apricot creme 174 

-Egg Ill 

— Extract 37 

— Liqueur 169 

— Phosphate 102 

— Ratafia 174 

— Syrup 67 

Aquavits ? 168-198 

Aquavit, cinnamon 180 

— Fennel 183 

— Kuemmel 185 

— Napoleon 189 

Arabian phosphate 103 

Arabic fermented milk 2l0 

Arctic freeze 126 

— Sherbet 126 

Argent, eau de 174 

Aromatic bitters 1 74 

— Bitters extract 174 

— Wine bitters 174 

Arrowroot milk 199 

Artificial extracts 36 

Asepsin 126 

Attendant, the 23 

BABY foods 205 

Baden water 147 

Baking powders 199, 200 

Balm of molucca 181 

Banana cream shake 123 

— Egg Ill 

Extract 38 

— Syrup : 67. 103 

Barley water. 201 

Bay essence. 38 

Bead oil 201 
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Beef and coca 142 

— Egg, hot 166 

— Extract, liquid 159 

— Iron and cinchona 142 

— Iron and coca. 142 

— Iron and kola 142 

— Tea, cold-prepared 201 

— Tea flavor .* 160 

— Tea, hot 159 

— Peptonized 216 

— Wine and iron 142 

Beers 92, 94, 95, 96. 97 

Beer Essence 88 

— Extract, birch 39 

— Extract. Otaki. . . ^ 54 

— Extract, Ottawa . .* 54 

— Extract, Peruvian 51 

— Extracts, root 53, 54 

— Extract, spruce 55 

— Extract, tonic 56 

— Ginger 92 

— Powder, root 95 

— Syrup, birch 68 

— Syrup, ginger 75 

— Syrup, Peruvian 85 

— ^^ Syrup, spruce 88 

— Syrup, tonic 90 

Belfast ginger ale extract 45 

Benches 23 

Benedictine 174 

— Essence 174 

Berlin bitters 175 

— Bitters extract 175 

— Wine bitters 175 

Bethesda water 147 

Birch beer 94 

— Beer ^%% Ill 

— Beer extract 39 

— Beer syrup ^ 68 

— Egg Ill 

— Essence 38 

— Phosphate 103 

— Syrup 68 

— Tea. hot 160 

Bischof essence 175 

— Liqueur. . . 175 

Biscuits, meat 211 

Bishop essence 175 

— Liqueur 175 

Bitter almond extract 37 

— Tonic extract 56 

Bitters 168-198 

— Calisaya ; 191 

— Cinchona 191 

— Damiana wine 183 

— Extract, wormwood 36 

— Hop 184 

— Peruvian wine 191 

— Stoughton wine 196 

— Swiss Alpine wine 196 

— Wild cherry wine 198 

Black cherry essence 40 

— Cherry ether 40 

— Cherry juice 30 



Black cherry syrup 68 

— Pepper essence 39 

— Raspberry juice 130 

Blackberry brandy 175 

— Cordial 175 

— Egg 112 

— Ether 39 

— Extract 39 

— Mead syrup 80 

— Phosphate 103 

— Stock 176 

— Syrup 68 

— Wine 175 

Blaze, cherry, ^%%i hot ^ 166 

— Cherry, hot 160 

— Sherbet, blue 167 

Blood orange syrup 84 

Blue anilines 32, 33 

— Color 28 

— Lick water 147 

Blueberry syrup 68 

Boker's bitters 176 

— Bitters extract. 176 

Bonbons, lemonade 121 

Boonekamp's bitters 177 

Boston ^%% flip 112 

— Root extract 54 

— Root syrup 87 

Bottling fruit juices 62 

Bouche, chocolate 122 

— Coffee 122 

Bouillon, clam 162 ' 

— Egg, hot 166 

— Hot 159, 165 

— Strong 160 

Boushea, chocolate 122 

— Coffee 1 22 

— Coffee, hot 163 

Boviline, cream, hot 163 

— Hot 160 

Bowler's favorite 126 

Brandies 168 

Brandy, blackberry 175 

— Cherry 179 

— Nordhausen .• 189 

— Walnut 197 

Brazilwood color 31 

Brilliant red coloring 32 

Broth, clam 162 

— Ginger clam 164 

— Liebig's 201 

— Turtle, mock 165 

Burgundy punch 127 

Burnt sugar 28 

Butter color 202 

CACAO, creme de 180 

—Extract 39 

— Powder of, comp 217 

— Liqueur 177 

Caking in generators 13 

Calamus extract 39 

— Liqueur 177, 178 

Calcium chloride solution 146 
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Calcium phosphate, acid 200 

— Sulphite 203 

Calisaya acid phosphate 103 

— Bitters 191 

— Coca 148 

— Cordial 142 

— Egg 112 

— Elixir, comp , . 103 

— Malt phosphate 103 

— Phosphate 103 

— Phosphate, New York 103 

— Syrup 142, 143 

— Tonic 143 

— Tonic, hot 160 

Capillaire syrup 68 

Caramel 28 

Caraway creme 185 

— Extract ^ 39 

— Liqueur 186 

— Ratafia 186 

Carbonated cream 153 

— Water 12 

Cardamom creme 178 

— Extract 39 

— Liqueur 178 

Cardinal liqueur 175 

Carlsbad water 147 

Carmelite spirit 178 

Carmine solution 30 

Cascara extract 39 

— Syrup 143 

Catawba, t%'g 112 

— Grape extract 45 

— Phosphate 103 

— Syrup 68 

Celeri, creme de 178 

Celery crfime 178 

— Essence 39 

— Ox 160 

— Phosphate 103 

— Phosphate, ^%% 112 

— Salt 153 

— Tincture 160 

Central Park phosphate 104 

Cerises, creme de 178 

Chairs 23 

Chalybeate water 147 

Champagne, apple 67 

— Cider 98 

— Cider extract 40 

— Extract, ginger 45 

— Extract, pear 51 

— Ginger 100 

— Kola 131 

— Lemon 100 

— Lemonade 119 

— Lemonade extract 47 

— Mist 128 

— Orange 100 

— Syrup 68 

— Syrup, ginger 75 

— Syrup, lemon 78 

— Syrup, pear 85 

Charging water 12 



Charlotte Russe 116 

Chartreuse 178 

Checkerberry extract . 59 

— Egg, hot 166 

— Hot 160 

— Syrup 68 

Cheese color 202 

Cheltenham water 147 

Cherries, crushed 128 

Cherry blaze, ^%'g^ hot 166 

— Blaze, hot 160 

— Bloom 127 

— Bounce 116 

— Brandy l79 

— Cocktail 127 

— Coloring, ruby 32 

— Cream syrup 69 

— Crame 178 

— Egg 112 

— Egg flip 113 

— Essence 40 

— Essence, black 40 

— Essence, red 40 

— Essence, wild 40 

— Ether 40 

— Fizz 127 

— Flip 127 

— Ice 140 

— Juice, black 30 

— Juice, German black 176 

— Liqueur or cordial 179 

— Maze 127 

— Mead syrup 80 

— Nectar extract 40 

— Nectar syrup 69 

— Orange phosphate 104 

— Our own 134 

— Phosphate 104 

— Phosphate, hot 161 

— Ratafia 179 

— Sangaree 127 

— Syrup 68 

—.Syrup, black 68 

— Syrup, wild 69 

Chlorophyll 29 

Chocolate bouche 122 

— Boushea 122 

— Cream, hot 161 

— Cream syrup 70 

— Cr^me 180 

— Cr^me de 123 

— Creme de la 128 

— Extract 40 

— Egg 112 

— Egg, hot 166 

— Fruit 123 

— Hot 161 

— Leghorn 116 

— Liqueur 177 

— Milk shake 122 

— Noir 127 

— Peppermint syrup 71 

— Phosphate 104 

— Phosphate, malt 106 
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Chocolate ratafia 180 

— Syrup 69, 70, 71 

— Syrup, hot 161 

Chocolates, kola 206 

Chow-chow 203 

Chypre, eau de 180 

Cider 97 

— Apple 67 

— Champagne 98 

— Egg-nog 113 

— Essence 41 

— Extract, champagne 40 

— Extract, pineapple .... 52 

— Orange , 98 

— Preservative 203 

— Quince ; 98 

— Syrup, pineapple 86 

— Vinegar 100 

Cinchona bitters 19 1 

Cinisaya 127 

Cinnamon, aquavit 180 

— Crgme 180 

— Essence 41 

— Liqueur or cordial 180 

— Ratafia 180 

— Syrup 71 

Citric acid solution 156 

Citronat creme 180 

Citronelle 181 

Clam bouillon 162 

— Broth 162 

— Broth, hot 164 

— Horn 122 

— Juice cocktail, hot 162 

— Juice, hot.. 162 

— Juice and lemon, hot 162 

— Juice soda 122 

— Night cap 162 

Claret cup 127 

— Egg 112 

— Egg, hot 166 

— Flip 116 

— Hot 162 

— Lemonade 119 

— Phosphate i04 

— Phosphate, hot 162 

— Punch 127 

— Ratafia 181 

— Syrup 71 

Clarifying powder 169 

Clarine 127 

Cleaning apparatus 17 

Cleopatra 116 

Clove essence 41 

— Liqueur or cordial 181 

Coal-tar colors 32 

Coca and beef 142 

— Beef and iron 142 

— Calisaya 143 

— Egg phosphate 114 

— Elixir 153 

— Kola cordial 144 

— Kola syrup 76 

— Malt 143 



Coca malt phosphate 104 

— Malt-kola phosphate 106 

— Phosphate 104 

— Syrup \ 71 

— Tonic 143 

— Vanilla syrup 71 

— Wine 153 

Cocoa, hot 162 

— Phosphate, malt 106 

Cochineal color i30 

— Color, amnioniated '30 

— Syrup 31 

— Tincture 31 

Cocks, multiple or duplex 15 

Coffee bouche 122 

— Boushea 122 

— Boushea, hot 163 

— Cream syrup 72 

— Creme ': 181 

— Egg 112 

— Egg, hot 166 

— Egg-nog 116 

— Extract 41 

— Frappe 128 

— Frozen 129 

— French, hot 163 

— Hot 162 

— Iced 71 

— Liqueur 181 

— Malted milk 132 

— Malted milk, hot 165 

— Punch 128 

— Ratafia l82 

— Soda, ^%^ 112 

— Syrup 71 

— Syrup, hot 162 

— Syrup, vanilla 90 

Coffeeade 120 

Cognac essence. 41 

— Oil 36 

Colors 28 

Color, Brazilwood 31 

— Butter 202 

— Cochineal 30 

— Cheese 202 

— Green 29 

— Liquor 28 

— Orange 30 

— Pemambuco 31 

— Pink 82 

— Purple 30 

— Red 30 

— Sarsaparilla 28 

— Yellow 32 

Colors, aniline 32 

— Coal-tar 82 

— Confectionery 203 

— for culinary purposes 203 

— for sugar 221 

Coloring, ammoniated cochineal 30 

— Brilliant red 32 

— Materials 28 

— Raspberry • 31 

— Ruby cherry 32 
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Coloring, sugar 28 

Columbat, elixir 182 

Columbian root beer extract 54 

— Root beer syrup 87 

Columbine 122 

Compound soda foam. , 84 

Confectionery colors 203 

Congress water 148 

Cool store 24 

Cordials 168-198 

Cordial, calisaya 142 

— Kola-coca 144 

— Malt 156 

— Malt wine. 132 

— Mint 191 

— Oxford.. 145 

— Perfect love 191 

Raspberry 135 

— Wormwood 169 

Cordiale, eau 182 

Coriander extract 42 

Coumarin 27 

Crab apple tonic 128 

— Orchard water 148 

Cranberry, crushed 155 

— Phosphate 104 

— Syrup 72 

Cranberryade 121 

Cream, artificial 122 

— Boviline, hot 163 

— Carbonated 153 

— Chocolate, hot 161 

— Drinks 122 

— Egg shake 115 

— Float 154 

— Frosted 153 

— Frozen 123 

— Ice 128 

— Mountain 133 

— Nectar 82 

— Puff 128,153 

— Shakes 123 

— Soda 153 

— Soda extract 42 

— Syrup • 72 

— Syrup, almond 73 

— Syrup, cherry 69 

— Syrup, chocolate 70 

— Syrup, coffee 72 

— Syrup, hickory-nut 75 

— Syrup, maple 79 

— Syrup, vanilla 90 

— Syrup, walnut 91 

— Syrup, whipped 154 

— Vienna 128 

— Whipped 153 

Creamed orange 122 

Crimes 168-198 

Cr^me, caraway 185 

— Cherry 178 

— de cacao 180 

— de chocolate 123 

— de fraises ... 196 

— de la chocolate 128 



Cr^me de menthe 128 

— de naphe 190 

— Peppermint 188 

— Pineapple 171 

— Pomeranzen 190 

— Raspberry 183 

Crushed cherries 128 

— Fruits 155 

— Fruit ice-cream soda 155 

Crystalline 116 

Cuban delight 128 

Cudbear tincture 31 

— Tincture, comp 31 

Culinary colors 203 

— Extracts 36 

Cups, hot soda 158 

Curacao cordial 182 

Curcuma tincture 32 

Curd 218 

Currant, t^g% 112 

— Egg, hot 166 

— Hot 163 

— Ether 42 

— Extract 42 

— Mead syrup 80 

— Phosphate 105 

— Shrub 128 

— Syrup 73 

Curry extract 42 

— Powder 200 

Custard 217 

DAMASCUS plum syrup 73 

Damiana bitters 182 

— Bitters extract 182 

— Wine bitters 188 

Damson syrup 73 

Dauphin, eau de 183 

Deep Rock water 148 

Didon, eau de 188 

Dietetic articles 199 

Dill extract 42 

Don't care syrup 73 

Drawing soda 19 

Dressing, salad 218 

Drops, stomach 195 

■R AU Americain 170 

— CordiaU 182 

— d'abricots 169 

— d'absynthe citronee 170 

— des amis 170 

— d'amour 171 

— d'argent 174 

— de Chypre 180 

— de chasseurs 191 

— de dauphin 183 

— de didon 183 

— de mille fleurs 188 

— de Napoleon 189 

— d'or 190 

— d'Orient l9l 

— des princesses 192 

— des prunelles 192 

— de pucelle 192 
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Eau de sante 194 

— de thee 196 

— devie 187 

— de vie de Dantzick 197 

— Royale 194 

Efferves't potass, brom., with caffeine. 144 
Egg cream 112 

— Drinks Ill 

— Drinks, hot 1G6, 167 

— Lime juice 113: 

— Nog, coffee • 116 

— Powder. 204 

Eggade, sea breeze 113 

Eggs, preservation of 204 

Elderberry mead syrup 80 

Elixir, angel 171 

— of calisaya 103 

— of coca 153 

— Columbat 182 

— de Genievre 183 

— of gentian 156 

— of kola, comp 76 

— of life 187 

— - of long life 196 

— of quinine, comp 103 

— Stomach 195 

— Stoughton's 195 

Ems water 148 

English sherbet 128 

Essence, foam 34 

— Rennet 217 

— of vanillin, comp 59 

Essences, see Extracts. 

Essentia aspenilae 188 

— Episcopalis 175 

Essential oils 27 

Ethers, fruit 36 

Ether, rum 36 

Examining inside of fountains, etc 16 

Excelsior mead extract 49 

• — Mead syrup 79 

Extracts, artificial 36 

— Culinary 36 

— Flavoring 36 

— Soluble 36 I 

Extract, Amazon bitters 170 i 

— Angostura 171 I 

— Angostura bitters 171 1 

— Aromatic bitters . : \ 174 1 

— Benedictine 174 ' 

— Beef, liquid 159 

— Berlin bitters 175 

— Bishop or bischof 175 ' 

— Boker's bitters 176 

— Checkerberry 59 

— Damiana bitters 182 

— Foam 34 

— General flavoring 36 

— Grog.. 184 

-=— May wine 188 

— May wine, sacchar 188 

— Orange bitters 190 

— Peruvian bitters 191 

— Punch 192, 193 



Extract, Spanish bitters 194 

— Stoughton 196 

— Stoughton bitters 196 ' 

— Swiss Alpine bitters 196 

— Teaberry 59 

— Waldmeister 188 

— Waldmeister, sacchar 188 

— Wild cherry bitters 198 

— Wormwood 36 

PANCY drinks 126 

Farinaceous foods 205 

Feeding, infant .205, 212, 213, 214 

Fennel, aquavit 183 

Fermented milk 206 

Filtering fruit juices 61 

Fizz, cherry 127 

— Egg 112 

— Golden 117 

— Kola 131 

— Lemon 131 

— Silver 118, 136 

— Silver, hot 167 

— Spa 136 

— Zozia 118 

Flat drinks 19 

Flavors, cold soda 22 

— Hot soda 159 

Flavoring extracts 36 

Flaxseed lemonade 204 

Flies 24 

Flip, cherry 127 

— Claret 116 

— Egg 112. 113 

— Glasgow 116 

— Grape 113 

— Lime juice 117 

— Royal 118 

— Siberian 136 

— Vinola 137 

Floating island 129 

Floor, dry 24 

Florentine syrup 74 

Florida fruit 129 

Flowers 23 

Flowing stream. 123 

Foams 34 

Foam drinks 19 

— Egg 113 

— Syrup 65 

Foaming Niagara 129 

Food, milk, Liebig's 213 

Foods, farinaceous 205 

— Infant .205, 212, 213, 214 

— Infants* and invalids* 205 

— Liebig's ♦ 205 

— Milk 205, 206 

— Peptonized 216 

Fountains 15 

Fraises, creme de 196 

Framboises, creme de 183 

Framboise currant s)rrup 73 

— Egg phosphate Il4 

— Syrup 74 
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Frappe 129 

— Ambrosia 126 

— Coffee 128 

— Glasgow 116 

— Maple 132 

— Orange 133 

Fluid ext. sarsaparilla for soda 54 

French mead extract 49 

— Syrup 80 

— Mustards 215 

Friedrichshall water 148 

Frigidine 129 

Frosted cream 153 

— Peach 155 

Frozen coffee 129 

— Cream 123 

: — Fruit ices 140 

Frugolac 218 

Frui miz 129 

Fruit acid 156 

— Chocolate 123 

— Crushed 155 

— Ethers 36 

— Glace 130 

— Glace syrups 130 

— Ices 140 

— Ices, frozen 140 

— Iron phosphate 105 

— Juices, market 63 

— Juice, preservative 156 

— Juice shakes 121 

— Lemonade 119 

— Mead syrups 80 

— Mixea 132 

— Oils 36 

— Phosphate 105 

— Phosphates 102 

— Pulp 155 

— Punch 129 

— Syrups 65 

— Vinegars 157 

— Wines : 98 

Fruitu frui syrup 74 

Fustic tincture 32 

GELATIN foam 84 

Generators. •• •••• >13, 14 

Genievre, elixir de 183 

Gentian elixir 156 

— Phosphate 105 

— Syrup 74 

German mustards 215 

Getreide kuemmel 186 

Geyser water 149 

Gilt edge 130 

Ginger ale 92 

— Ale cobbler 129 

— Ale extract 43 

— Ale, hot 163 

— Ale powder 94 

— Ale sour 129 

— Ale syrup 74 

— Beer 92 

— Beer syrup 75 



Ginger champagne 100 

— Champagne extract 45 

— Champagne syrup 75 

— Clam broth 164 

— Creme 183 

-Egg 113 

— Egg, hot 166 

— Egg flip 112 

— Egg phosphate 114 

— Essence 42 

— Fizz 130 

— Hot 163 

— Liqueur 188 

— Malt 143 

— Malt phosphate 105 

— Mint 130 

— Phosphate 105 

— Puff •.... 123 

— Syrup 74 

— Syrup, hot 163 

— Tea 163 

— Tonic extract 45 

— Tonic syrup 75 

— Wine 144 

— Wine essence 43 

— \Vine, hot 164 

Gingerade 120 

— Hot ^ 163 

Gingerette 94 

Gingerine t.^'g phosphate 114 

Glaces 180 

Glace, fruit 180 

— Pineapple 184 

— Strawberry 186 

— Syrups 130 

Glasgow flip 116 

— Frappe 116 

Glasses 20 

Gluhwein 183 

Gold cordial 184 

— Fizz 117 

— Water liqueur 190 

Goldenade 116 

Gooseberry ^%% 113 

— Ether 45 

— Extract 45 

— Phosphate 105 

— Syrup 75 

Granite 129 

Grape ambrosia 140 

— Egg 113 

— Egg, hot 166 

— Ether 45 

— Extract 45 

— Flip 113 

— Hot 164 

— Ice 140 

— Juice 180 

— Mead syrup 80 

— Oil 36 

— Phosphate 105 

— Phosphate, California 105 

— Syrup 75 

— Syrup, wild 75, 91 
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Grape wine 99 

Grass, tincture of 29 

Grease, removing from marble 17 

Green anilines 32, 33 

— Color 29 

Grenadine extract 45 

Grog extract 184 

Gruel, peptonized 216 

Gum arabic foam 35 

— Foam 34 

HAMBURG bitters 184 

Harrogate water 149 

Hathom water 149 

Headache powder 144 

Hickory-nut cream syrup 75 

High Rock water 149 

Hippocras 184 

Hock syrup 76 

Honey and raspberry 135 

— Dew 130 

Hop ale 94 

— Ale extract 45 

— Beer 94 

— Bitters 184 

— Cordial 184 

— Malt extract 46 

— Tonic 94 

— Tonic extract • 45 

Horehound beer 94 

Hot day 165 

— Soda 158 

— Tom , .130 165 

— Tom essence 46 

Huckleberry syrup 76 

Hunyadi water 149 

Humanized cow's milk 214 

Hyacintha 131 

Hyde Park tally-ho 131 

Hygienic liqueur 184 

Hypophosphites, malt 145 

— Tonic 145 

TCES , 140. 141 

Ice creams 138, 139 

— Cream 128 

— '• Cream cabinets 18 

— Cream shake 123 

— Shaved 20 

Iced coffee 71 

— Tea 89 

Icing 140 

Imperial chocolate syrup 71 

— Syrup 76 

Indigo-carmine and solution 28 

Infant feeding 205, 212, 213, 214 

Infants' foods 205 

Infusion of quillaia 34 

— of saffron 32 

Intoxicants 22 

Invalids' foods 205 

Irish moss foam 35 

— Malt phosphate 106 

— Phosphate 105 

— Phosphate, fruit 105 



JACQUEMINOT '. 117 

^ Java tonic 144 

Jelly, milk 213 

Jersey lily 131 

Juices, fruit 60 

— Market 63 

Juice, black cherry 30 

— Black raspberry 30 

— Cherry, German black 176 

— Grape 130 

— Lime 156 

— Shakes, fruit 121 

Junket 217 

Juniper cr^me 185 

— Liqueur 185 

— Ratafia 185 

K ARMLITER geist 178 

Kefir 20^-208 

— Grains 208 

— Kumiss 210 

Kephir (see Kefir). 

Kirsch liqueur 179 

— Syrup 76 

Kirschgeist 185 

Kirschwasser 185 

Kisme 131 

Kissingen water 149 

Kola, beef and iron 142 

— Champagne : 131 

— Chocolates 206 

— Cinch 131 

— Coca cordial 144 

— Coca malt phosphate 106 

— Coca syrup 76 

— Elixir, comp 76 

— Extract 46 

— Fizz 131 

— Liqueur 185 

— Malt phosphate 106 

— Phosphate 105 

— Phosphate tonic 106 

— Syrup 76 

— Tonic 144 

— Vanilla syrup 76 

Kola-ade 120 

Koumiss (see Kumiss). 

Krambambuli liqueur 185 

Kuemmel aquavit 185 

— Creme 185 

— Getreide 186 

— Liqueur 186 

— Ratafia 186 

Kumiss 206 

— Malted 211 

— Peptonized 211 

Kumissized peptones 211 

Kylo 128 

LABAN 210 

Lac f ermentatum 206 

Lactade 120 

Lactarts 109, 110 

— Cream 110 

Lactart 109 
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Lactart, egg 118 

— Hot 164 

— Sherbet syrup 77 

— Syrup 76 

Ladies' choice 181 

— Favorite.. .♦ 123 

Leamington water 150 

Leben 210 

— Salz 211 

Leghorn chocolate 116 

Lemon and clam juice, hot 162 

— and lime' 131 

— Champagne 100 

— Champagne extract 47 

— Champagne syrup 78 

— Cordial or liqueur 186 

— Egg, hot 166 

— Extract 46 

— Fizz 181 

— Hot 164 

— Ice 140 

— Phosphate 106 

— Phosphate, hot 164 

— Ratafia 187 

— Sherbet syrup 78 

— Spirit of 46 

— Syrup 77 

— Syrup, hot 164 

Lemonades 119, 120 

Lemonade bon-bons 121 

— Dry 121 

— Egg 113 

— Egg, hot 166 

— Egg soda 113 

— Extract, Tokay 56 

— Flaxseed 204 

— Hot 164 

— Lime 120 

— Orange 120 

r— Powder 121 

— Saratoga 113 

— Sea breeze 113 

— Sugar 121 

— Syrup, Tokay 90 

— Syrup, Victoria 90 

— Syrup, Vienna garden 91 

— Tablets 121 

Liebig's broth. , 201 

— Foods 205 

— Milk food 213 

Life, elixir of 187 

— Elixir of long 196 

Lime essence 47 

— Fruit essence 47 

— Fruit phosphate 106 

— Fruit syrup 78 

— Juice 156 

— Juice and pepsin 144 

— Juice cordial 187 

— Juice, ^%% 113 

— Juice, t.^%^ hot 166 

— Juice flip 113, 117 

— Juice, hot 164 

•^ Juice phosphate 106 



Lime, Lemon and 131 

— Lemonade 120 

Limeade 120 

Limona mint 137 

Linseed tea 211 

Liqueurs 168-198 

Liqueur, apricot 169 

— Bishop or bischof 175 

— Cardinal 175 

— Caraway 186 

— Chocolate 177 

— Eau de 196 

— Gold-water 190 

— Kirsch 179 

— Pomeranzen 190, 191 

— Silver-water 174 

— Wormwood 197 

Liquid carbonic acid 13 

— Cochineal 30 

— Extract of beef 159 

— Fustic 32 

— Preservative. 156 

— Rennet 217 

— Saffron 32 

Liquor coccineus 30 

— Color 28 

Lists of beverages 22 

Lithia water 149 

Litmus tincture or solution 30 

Long life, elixir of 196 

MACARON, creme de 187 

Mace extract 47 

Magnesia aperient water 150 

Magnesium chloride solution 147 

Maidenhair syrup 68 

Maitrank 188 

Malt bitters 187 

— Bitters phosphate 106 

— Chocolate phosphate 106 

— Coca ^. 143 

— Coca phosphate 106 

— Cordial 156 

— Extract 47 

— Extract, hop 46 

— Ginger 143 

— Hypophosphites 145 

— Iron phosphate 106 

— Orange 145 

— Phosphate 106 

— Phosphate, calisaya 103 

— PhosphJte, coca 104 

— Phosphate, ginger 105 

— Phosphate, kola 106 

— Phosphate, kola-coca 106 

— Phosphate, orange 107 

— Phosphate, pepsin 107 , 

— Phosphate, rose 108 

— Tonic 145 

— Tonic phosphate 103 

— Wine 156 

— Wine cordial . . .- 132 

— Wine phosphate 107 

Malta orange syrup 84 
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Malted kumiss 211 

— Milk 213 

— Milk coflfee 132 

— Milk coffee, hot 165 

— Milk, hot 164 

— Milk syrup 78 

Maltese orange syrup 84 

Malto syfup 78 

Mandarin, creme de 188 

Mannheim water 188 

Maple cream syrup 79 

— Frappe , 132 

— - Syrup 79 

Marble, polishing of 17 

— To remove grease 17 

Marienbad water 150 

Marshmallow syrup 79 

Martinique noyau creme. 189 

Matzoon \ 210 

May bird 132 

— Wine 188 

— Wine essence 188 

— Wine extract, sacchar.. 188 

Mayonnaise 218 

Mazurka 132 

Mead 92 

-- Extracts 47, 48, 49 

— Syrups 79, 80 

Meat biscuits 211 

— Preservatives 211 

Medicinal drinks. 22. 142 

Melon essence 49 

— Ether 49 

— Syrup 80 

Menthe. creme de 128, 188 

Mexican moselle 132 

— Sarsaparilla syrup 81 

Milk, arrowroot 199 

— Cow's, humanized 214 

— Cow's, modified 212, 213, 214 

— Drinks \ '. 122 

— Egg 113 

— Egg, hot 166 

— Fermented 206 

— Foods 205, 206 

— Food, Liebig's 213 

— Gruel, peptonized 216 

— Human, artificial 213 

— Jelly 213 

— Lemonade 119 

— Malted 213 

— Pasteurization .' 220 

— Peptonized 214 

— Powder 214 

— Powder, Scharlau's 214 

— Shakes 122, 123, 125 

— Shake, ^z% 113 

— Shake extract 49 

— Shake syrup 80 

— Soup, Liebig's 213 

— Sterilization 219 

— Substitute 214 

— Toast, peptonized ; 217 

— Wine 206 



Mille fleur, eau de 188 

Mineral waters 146-147 

— Water salts . . . . : 151 

Mint and milk 124 

— Chocolate syrup 71 

— Cordial 191 

— Cordial frappe 132 

— Ginger 130 

— Limona 137 

— Nectar 132 

— Phosphate 107 

— Viola 137 

Mixed fruit 132 

— Spices 219 

Mock turtle broth 165 

Modified cow's milk 212, 213, 214 

Moka, creme de 189 

Moorish sherbet 124 

Morning dew 133 

Moselle, Mexican 132 

— Syrup 80 

Mountain cream 124, 133 

— Mist 133 

— Mist syrup 81 

— Pink 124 

Moxie syrup , 81 

Mucilage of acacia 35 

Mugs, hot soda 158 

Mulberry syrup 81 

Muscatel phosphate 107 

Mustards, French and German 215 

Mustard extract 49 

— Sauce 215 

— Table 215 

— Table, powder for 216 

NADJA 117 

Nadjy phosphate :*07 

Napa soda 133 

Napkins 23 

Napoleon aquavit 189 

— Eau de 189 

— Liqueur 189 

Nectar 188 

— Ambrosia syrup 82 

— and cream 124 

— Cherry extract 40 

— Cherry syrup 69 

— Cream syrup 82 

— Egg phosphate 115 

— Extract 49 

— Extract orange 50 

— Mint 132 

— Syrup 81 

— Syrup, orange 84 

Nectarine 133 

— Essence 49 

— Mead syrup 80 

Nerve food extract 49 

— Food syrup 81, 82 

— Tonic extract 50 

— Tonic syrup j . . . 83 

Nessle-rode 133 

New Orleans mead. . . .' 92 
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New Orleans mead extract 47 

— Mead syrup 79 

New York Beauty 133 

— Calisaya phosphate 103 

Night cap, clam 162 

Nog, cider ^%% 113 

— Coffee ^%% Ill 

Nordhausen brandy 189 

Noyau, cr^me de 189 

— de Martinique, cr^me de 189 

— Egg Ill 

— Extract 37 

— Phosphate 102 

— Syrup 67 

Nutmeg creme 189 

— Extract 50 

— Liqueur 190 

— Ratafia 190 

OILS, essential 27 

— Fruit 36 

Oil, bead 201 

— Cognac 36 

— Grape 36 

— Persico liqueur 191 

— Wine 36 

Opera bouquet syrup 83 

Oporto cooler 133 

Or. eau de. . .w^ 190 

Orange bitters 190 

— Bitters extract 190 

— Blossom syrup 84 

— Champagne 100 

— Cider 98 

— Color 30 

— Cordial 190 

— Creamed 122 

— Cr^me 190 

— Egg 113 

— Egg. hot 166 

— Extract 50 

— Flower, crame 190 

— Frappe 133 

— Hot 165 

— Ice 141 

— Lemonade 120 

— Liqueur 190, 191 

— Malt 145 

— Malt phosphate 107 

— Nectar extract 50 

— Nectar syrup 84 

— Phosphate 107 

— Phosphate, cherry 104 

— Phosphate, hot 165 

— Ratafia 191 

— Sherbet 138 

— Sherbet syrup 84 

— Syrup 83, 84 

— Wine 98 

Orangeade 120 

— Dry 121 

— Egg 114 

— Powder 121 

— Sugar 1 21 



Orgeat, t.%% 114 

— Egg flip 113 

— Extract 50 

— Phosphate 107 

— Syrup 85 

Orient, eau de 191 

Oriental syrup 134 

Orris tincture 156 

Otaki, beer extract 54 

— Root beer s)rrup 87 

Ottawa beer extract 54 

— Root beer syrup ^ 87 

Our own cherry *134 

Ox celery 160 

Oxford cordial 145 

Oyster juice, hot 165 

Oysters, peptonized 216 

PANCREATIC powder, comp 214 

Paradise water '. 191 

Parfait d*amour 191 

Parsley extract 50 

Pasteurization of milk 220 

Peach blow 134 

— Crushed 155 

— Egg 114 

— Ether 50 

— Extract 50 

— Frosted 155 

— Mead syrup 80 

— Phosphate 107 

— Syrup 85 

Peaches and cream 124 

Pear champagne extract 51 

— Champagne syrup 85 

— Ether 51 

— Extract ; 51 

— Oil 36 

— Phosphate 107 

— Syrup 85 

Pepper essence 51 

Peppermint chocolate syrup 71 

— Cordial 191 

— Creme 188 

— Essence 51 

— Spirit of 51 

Pepsin and iron 145 

— Bitters 191 

— Lime juice and 144 

— Malt phosphate 107 

Peptones 216 

— Kumissized 211 

Peptonized foods 5^16 

— Kumiss 211 

— Milk 214 

Peptonizing powder 214 

Peptonoids 216 

Perfect love cordial 191 

Pemambuco color 31 

Persian sherbet 184 

Persico liqueur 191 

— Liqueur oil 191 

Persicot liqueur 191 

Peruvian beer. 95 
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Peruvian Beer extract 51 

— Beer syrup 85 

— Bitters 191 

-- Bitters extract 191 

— Extract 51 

— Syrup 85 

— Wine bitters 191 

Philadelphia egg sherbet 115 

Phosphade 120 

Phosphate, calcium acid 200 

— Phosphate, cherry, hot 161 

-7- Claret, hot 162 

-— Egg celery 112 

— • Egg, hot 166 

— Lemon, hot 164 

— Orange, hot 165 

— Solution, comp '. 101 

— Syrups 102-109 

— Syrups, ^%% 114, 115 

Phosphates 101 

— Egg 114, 115 

— Fruit 102 

— Serving 102 

— Wheat 206 

Phosphated syrup 145 

Phosphorade 120 

Phosphoric acid solution, comp 101 

Pickles, solution for 221 

Pickling vinegar 221 

Pike's Peak 117 

Pilgrim phosphate 108 

' Pimento extract 51 

Pineapple and cream 124 

— Cardinal 134 

— Cider extra^ 52 

— Cider syrup , 86 

— Creme : 171 

— Crushed 155 

— Egg 115 

— Egg, hot. 167 

— Ether 51 

— Extract 51 

— Glace 130, 134 

— Hot 165 

— Ice 140, 141 

— Mead syrup 80 

— Oil 36 

— Phosphate 108 

— Sherbet 134 

— Smash 135 

— Syrup 85 

— Vinegar 157 

Pineappleade 121 

Pink anilines 32 

— Color 32 

— Punch 117 

Pipsissewa beer 95 

Pistachio ^%% 115 

— Extract 52 

— Phosphate .' 108 

— Syrup 86 

Plaisir des dames liqueur 192 

Plankinton sorbet 135 

Plants 23 



Plum, ^%% 115 

— Ether 52 

— Extract 52 

— Phosphate 108 

— Syrup 86 

— Syrup, Damascus 73 

Polar syrup. 86 

Polishing marble 17 

Pomegranate syrup 86 

Pomeranzen creme 190 

— Liqueur 190, 191 

— Ratafia 191 

Port sangaree. 136 

— Wine essence 52 

Potassium brom. with caffeine, eflferves- 

cent 144 

Prairie oyster 117 

Preservation of eggs 204 

Preservative, fruit juice 156 

— Liquid: 156 

— Wickersheimer's 212 

Preservatives, cider 203 

— Meat 211 

Pressure, proper 13 

Princesses, eau des 192 

Prune mead syrup 80 

Prunelle cordial , 192 

Pucelle, eau de 192 

Pufif, cream 128, 153 

— Ginger 123 

— Silver, hot 167 

— Strawberry • 125 

Pullna water 150 

Pulvis aromaticus indicus 203 

Punch, Burgundy 127 

— Claret 127 

— Coffee 1 28 

— Extracts 192, 193 

— Fruit 129 

— Liqueur 193 

— Pink 117 

— Raspberry 117, 135 

— Rum 118 

— Saratoga 136 

— Sparkling 136 

— Syrup 87 

PurpJle anilines 33 

— Color 30 

Pyrmont water 160 

QUEEN BESS 135 

— Charlotte 117 

Queen's favorite 117 

Quercitrin 32 

Quillaja tincture or foam 34 

— Comp. tinct 34 

Quince cider 98 

— Egg *. . . . 115 

— Ether 52 

— Extract 52 

— Mead syrup 80 

Phosphate 108 

— Syrup 87 

Quinine elixir, comp 103 
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RACAHOUT 217 

Raisin extract 52 

•—Wine 99 

Raspberry and honey 185 

— Coloring 81 

— Cordial 185 

— Cr^me 183, 198 

-- Crushed 155 

— Egg 115 

— Egg flip 113 

— Egg phosphate 115 

— Ether 52 

— Extract 52 

— Hot 165 

— Ice 140, 141 

— Juice, black 30 

— Liqueur 193 

— Mead syrup 80 

— Phosphate 108 

— Punch 117. 135 

— Ratafia 193 

— Shrub 135 

— Syrup 87 

— Vinegar 157 

— Vinegar, t.^'g 115 

— Vinegar, hot 165 

Raspberryade 121 

-Egg 115 

— Egg phosphate 115 

Ratafias 168-1 98 

Razzle dazzle 135 

Red anilines 33 

— Cherry essence. 40 

— Cherry ether 40 

— Color 80, 32 

— Orange syrup 84 

— Saunders tincture 31 

Rennet essence 217 

— Powder 218 

— Wine 218 

Rennets, dried 217 

Revalenta 218 

Rhubarb wine 99 

Roaches n 24 

Rock and rye 194 

— and Rye, tolu .* 194 

— Candy syrup 65 

— Rye and celery 194 

Romantique, creme 194 

Root ale 95 

— Beer 95 

— Beer extracts , 53, 54 

— Beer powder 95 

— Beer syrups 87 

— Extract, Boston 54 

Rose bud 185 

— Bud lemonade 119 

— Cr^me de 194 

— Egg 115 

— Extract 54 

— Liqueur 194 

— Malt phosphate 108 

— Mead syrup 80 

— Ratafia 194 
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Rose syrup 

Rosemary extract • 

Royal cabinet 117 

— flip 118 

Royale, eau 194 

Rubine 31 

Ruby cherry fruit coloring 32 

Rum ether 36 

— Punch 118 

Russian allash 186 

— Tea 136 

SAFFRON infusion 32 

— Tincture 82 

Sage extract 54 

Salad dressing 218 

Salicylic acid solution 156 

Salt celery 153 

— Powder, compound 160 

Salz, leben 211 

Sangaree 186 

— Cherry 127 

— Port 136 

Sante, eau de 194 

Saponaria tinctured foam 34 

Saratoga cooler 136 

— Lemonade 113 

— Star water 151 

— Water 150 

Sarine extract 154 

— Syrup 87 

Sarsaparilla beer 96 

— Color 28 

— Extract 54 

— Mead syrup 79 

— Syrup 87 

— Syrup, Mexican 8 1 

Sassafras extract 55 

Sauce, mustard 215 

Scharlau's milk powder 214 

Sea breeze lemonade 113 

Selters water 150 

Seltzer and milk 124 

— Egg shake 115 

— Lemonade 119 

— Water 150 

Serving "ades". 119 

— Crushed fruit soda 155 

— Drinks with syrups 66 

— Egg drinks Ill 

— Hot soda 159 

— Kumiss 207 , 

— Medicinals 22 

— Phosphates 102 

— Soda 19 

Shake, ice cream 123 

Shakes, cream 15*3 

— Ffuit juice 121 

— Egg 112, 113, 115 

— Milk 122, 123, 125 

Shaved ice 20 

Sherbets 140. 141 

Sherbet blue blaze 167 

— English 128 
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Sherbet, egg, Philadelphia 115 

— Egg phosphate. . .* 115 

— Extract 65 

— Moorish 124 

— Orange 133 

— Oriental 134 

— Persian 134 

— Phosphate 108 

— Pineapple 134 

— Punch 136 

— Syrup 88. 126 

— Syrup, lactart 77 

— Syrup, lemon 78 

— Syrup, orange 84 

— Syrup, Philadelphia 115 

— Turkish 137 

— Wild cherry 137 

Sherry wine essence 55 

Shrub, currant 128 

— Raspberry 135 

Siberian flip 136 

Silver fizz 118, 136 

— Fizz, hot 167 

— Pufif, hot 167 

— Water liqueur 174 

Silverade 118 

Sink 21 

Slip 218 

Soap-bark foam 34 

— Tincture 34 

Soapwort foam 34 

Soda, clam-juice 122 

— Cocktail 136 

— Cream 153 

— Crusta 125 

— Egg coffee 112 

— Foam 34 

— Hot 158 

— Lemonade 119 

— Lemonade, ^%% ' 113 

— Serving of 19 

— Toddy, hot 167 

— Water 12 

Sodium sulphindigotate 28 

Solid drinks 19 

Soluble extracts 36 

Solution of acid phosphates 101 

— Acid phosphates with iron ... * * 102 

— of annatto 30 

— of calcium chloride 146 

— of carmine 30 

— of citric acid 156 

— Foam : 34 

— of indigo-carmine 28 

— of Irish moss 35 

— of litmus 30 

— of magnesium chloride 147 

— Phosphate, comp 101 

— of phosphoric acid, comp 101 

— of salicylic acid 151 

— Pickle 226 

Sorbet, Plankinton 135 

Soup herbs extract 55 

Sour, t^% 115 



Sour ginger ale 129 

Spa fizz 136 

Spanish bitters 194 

— Bitters extract 194 

— Wine bitters 194 

Sparkling punch 136 

— Spray 186 

Spearmint liqueur 195 

Special drinks 22 

Spice essence 55 

Spices, mixed 219 

Spirit, Carmelite 178 

— of lemon 46 

— of peppermint 51 

Sponges, cleaning of 24 

Spoons, hot soda 158 

Spruce beer 96 

— Beer extract 55 

— Beer syrup 88 

— Essence 55 

— Phosphate 108 

Star water 151 

Sterilization of milk 219 

Sterilizers 220 

Sterilizing bottles 220 

Still drinks 19 

Stomach drops 195 

— Elixir 195 

Stoughton bitters 195 

— Bitters extract 196 

— Extract 196 

— Wine bitters 196 

Stoughton's elixir » 195 

Strawberry creme 196 

— Crushed 155 

— Extract 55 

— Egg 115 

— Ether 55 

— Glace 136 

— Ice 140, 141 

— Ice cream 138 

— Lemonade 120 

— Phosphate 108 

— Puff >i 125 

— Ratafia 196 

— Syrup '. 88 

— Vinegar 157 

Strawberryade 121 

Sugar 27 

— Coloring or burnt 28 

— Colors for 221 

— Lemonade 121 

— Orangeade 121 

— Sands 221 

— Vanillin 221 

Sulphindigotate of sodium 28 

Sulphite of lime 203 

Summer savory extract 56 

Sunset 136 

— Sizzle 118 

Swedish bitters 196 

Swiss Alpine bitters 196 

— Alpine bitters extract 196 

— Alpine wine bitters 196 
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Syrups 27, 64 

-- Egg phosphate 114. 115 

— Glace, fruit 130 

— Phosphate 102-109 

— Phosphate, ^% 114, 115 

Syrup, calisaya 142, 148 

— Cascara 143 

— Chocolate, fruit 123 

— Chocolate, hot 161 

— Cinisaya 127 

— Cochineal , 31 

— Coffee, hot 162 

— Ginger, hot 163 

— Lemon, hot 164 

— Mint nectar 132 

— Nectar 133 

— Phosphated 145 

— Plain 64 

-7 Rock candy 65 

— Sherbet 126 

— of violets 91 

— Whipped cream 154 

— of white violets 91 

TABLE mustard 215 

— Mustard, powder for 216 

Tablets, lemonade 121 

Tacoma 116 

Tamarind syrup 89 

Tamarinda 137 

Tame cherry phosphate 104 

Tea, beef 159 

— Beef, cold, prepared 201 

— Beef, peptonized 216 

— Birch, hot 160 

— Egg 115 

— Extract 56 

— Ginger 163 

— Iced 89 

— Lemonade 120 

— Linseed 211 

— Liqueur 196 

— Russian 136 

— Syrup 89 

— Turkish, hot 167 

Teaberry extract .' 59 

— Syrup 90 

Temperature of soda 20 

Thee, eau de 196 

Thirst-quencher 129-137 

Thyme extract 56 

Tickets, soda 25 

Tinctura amara 195 

— Asperulae 188 

— Episcopalis 175 

— Persionis 31 

Tincture of alkanet 31 

— of celery 160 

— of cochineal 31 

— of cudbear 31 

— of cudbear, comp 31< 

— of curcuma 32 

— of elder flowers 56 

— of fustic 32 



Tincture of grass 29 

— of litmus 80 

— of orris 156 

— of quilaja, comp ., 34 

— of red Saunders '. . 31 

— of saffron: 32 

— of soap-bark 34 

— of soap-wort 34 

— of St. John's wort 56 

— of vanilla 57 

— of vanillin, comp 59 

— of wormwood, comp 195 

Toddy, soda, hot 167 

Tokay lemonade extract 56 

— Lemonade syrup 90 

Tolu, rock and rye 194 

Tomato bouillon 165 

Tonic beer 97 

— Beer extract 56 

— Beer syrup 90 

— Calisaya 143 

— Calisaya, hot 160 

— Coca 148 

— Crab apple 128 

— Extract 66 

— Extract, ginger 45 

— Extract, hop 45 

— Extract, nerve 50 

— Hop 94 

— Hypophosphites 145 

— Java , . , 144 

— Kola 144 

— Kola phosphate 106 

— Malt 145 

— Phosphate, malt 103 

— Syrup , 90 

— Syrup, ginger 75 

— Syrup, nerve 83 

Tonka extract. . . . '. 57 

Tropi-trin 137 

Tulip peach 137 

Turkish tea, hot 167 

— Sherbet 137 

Turqua, t.f^% 116 

— Syrup 90 

Turtle broth, mock 165 

Tutti frutti t%'g phosphate 115 

— Icelcr^am 139 

USQUEBAUGH liqueur. * 196 

Utensils required 26 

VANILLA 27 

— Cream syrup 90 

— Creme 197 

— Coffee syrup 90 

— Extract 57 

— Ice cream 139 

— Liqueur 197 

— Milk shake 125 

— Ratafia 197 

— Syrup 90 

— Syrup, coca 71 

— Syrup, kola 76 
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Vanilla, tincture of 57 

— Vinegar 157 

Vanille. cr^me de 197 

Vanillin, : 27 

— Ess. or tinct 58, 59 

— Sugar 221 

Vermouth 197 

Vichy and milk 125 

— Egg shake 115 

— Water 151 

Victoria lemonade syrup 90 

Vie de Dantzick, eau de 197 

— Eau de 187 

Vienna 137 

— Cream 128 

— Garden lemonade syrup 91 

Vinegar, cider. • 100 

— Pickling 221 

— Raspberry, hot 165 

— Vanilla 157 

— White wine, imitation 221 

Vinegars, fruit ^ 157 

Vinola flip 137 

Viola mint .\ 187 

Violet anilines ^ 33 

— Egg , 116 

— Extract 59 

— Phosphate 108 

— Syrup 91 

WALDMEISTER 188 

— Essence 188 

— Extract, sacchar 188 

Walnut brandy 197 

— Cream syrup 91 

Washing glasses 21 

Washington mead extract 49 

— Mead syrup 80 

Waters (see also Eau). 

— Mineral 146 

Water, barley 201 

— Carbonated 12 

— Ices 140, 141 

— Mannheim 188 

— Paradise 191 

— Salts, mineral 151 

Waukesha lemonade 120 

Wheat phosphates 206 

Whey 218 

— Wine 221 

Whipped cream 153 

— Cream syrup 154 

White lion 137 

— Mountain 118 

— Plush 118 

— Rock water 151 

— Violet extract 59 

Wickersheimer's preservative 212 

Wild cherry and iron 145 



Wild cherry bitters 198 

— Cherry bitters extract 198 

— Cherry essence 40 

— Cherry ether 40 

— Cherry extract 59 

— Cherry phosphate 108 

— Cherry sherbet 137 

— Cherry syrup 91 

— Cherry wine bitters 198 

— Grape syrup 75, 91 

-^ Rose phosphate. 108 

— Strawberry phosphate 108 

Wine, apple 98 

— Bitters, Amazon 170 

— Bitters, Angostura 172 

— Bitters, aromatic 174 

— Bitters, Berlin 175 

— Bitters, Spanish 194 

— Blackberry 175 

— Coca ; 153 

— Essence, ginger * 43 

— Essence, port 52 

— Essence, sherry 55 

— Fruit 98 

— Ginger 144 

— Ginger, hot 164 

— Grape 99 

— Malt 156 

— May 188 

—'Milk 206 

— Oil of 36 

— Orange 98 

— Raisin 99 

— Rennet 218 

— Rhubarb 99 

— Unfermented 130 

— Vinegar, white, imitation 221 

— Whey 221 

Windsor spray 137 

Wintergreen extract 59 

— Syrup .• 91 

Woodroot 188 

Wormwood bitters 198 

— Bitters extract 36 

— Cordial 169 

— Cr^me 198 

— Extract 36, 59 

— Liqueur 197 

— Ratafia ». . 198 

— Tincture, comp 195 

YELLOW anilines 32, 33 

— Color 32 

Yum yum syrup 91 

2EPHYR 128 

Zero freeze 137 

Zozia fizz 118 

— Hot 165 

— Syrup 91 
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DUROY OLARET. 

The Duroy^ Haines Co., Sandusky, Ohio. 

ESSENTIAL OILS. 

Fritzsche Brothers, New York. 

FRUIT JUIOE BOWLS. 

The George Bohner Company, Chicago. 

FRUIT JUIOES. 

Beach & Clarridge Co., Boston, Mass. 
Smith & Painter, Wilmington, Del. 
Morrisson, Plummer &. Co., Chicago. 

FRUIT NEOTAR, MINER'S. 

Miner's F»uit Nectar Co., Maiden, Mass. 

GRAPB JUIOE, NON-ALOOHOLIO. 
F. A. Breck, Vineland, N. J. 

HIRES ROOTBBER. 

The Charles E. Hires Company, Philadelphia. 

KOLA PREPARATIONS. 

Johnson & Johnson, New York. 
Frederick Stearns & Co.„D^troit, Mich. 



MONTSERRAT LIME FRUIT JUIOE. 
Evans & Sons, Ltd., Boston, Mass. 

"PERFEOTO" FRUIT JUIOES. 

The Crandall & Godley Co., New York. 

SILVERWARE. 

B. F. Norris, Alister & Co., Chicago. 

SODA TUMBLERS. 

The George Bohner Company, Chicago. 
Whitall, Tatum & Co., Philadelphia, Pa. 

SODA FOUNTAIN SUPPLIES. 

Charles Lippincott & Co., Philadelphia, Pa. 
Robert Stevenson & Co., Chicago. 
Schieffclin & Co., New York. 
Lord, Owen & Co., Chicago. 

SODA FOUNTAIN UTENSILS. 

Thomas Mills & Bro.« Philadelphia, Pa. 
Fox, Fultr &. Co., New York and Boston. 

SODA WATER APPARATUS. 

Robert M. Green & Sons, Philadelphia, Pa. 
Charles Lippincott & Co., Philadelphia, Pa. 

STEEL FOUNTAINS. 

Iron Clad Mfg. Co., New York. 

"TANGLEFOOT " FLYPAPER. 

O. & W. Thum Company, Grand Rapids, Mich. 

TUMBLER WASHER. 

L. L. Rowe, Boston, Mass. 
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THE STANDARD MANUAL 2E 
SODAANDOTHER BEVERAQES 

By A. BMIL HI55, Ph. O., 

Associate Editor of the " Sundard Formulary." 

All About All Drinks Connected Yi\X^ the Soda Fountain, 
All Aboflt All Other Drinks Dnifi:£:ists l^ay Wish to l^ake. 
The liost Complete Book of Its Kind in the World, Incladins: 

AH the Best Staple Soda Drinks* 
AH the Latest Fancy Soda Drinks 

The divisions, with related subjects, 
being according to Coloring Agents, 
Foams, Extracts, Essences, Fruit 
Juices, Syrups, Meads, Beers, Ales, 
Phosphates, Lactarts, Egg Drinks, 
Ades, Milk and Cream Drinks, Medi- 
cinal Drinks, Popular Fancy Drinks, 
Hot Soda Drinks, Ice Creams, etc., 
many of them especially contributed 
by the most successful dispensers in 
the principal cities from their most 
celebrated specialties. 

Also comprehensive chapters on 
Ciders, Fruit Wines, Liqueurs, Cor- 
dials, Bitters, Cremes, etc. 

Also a chapter on articles more or 
less within the especial province of 
the druggist treating of Baking Pow- 
ders, Flavorings, Beef Tea, Butter 
Colors, Curry Powders, Infants' and 
Invalids' Foods, Eumyss and Eeflr 
Preparations, Malted Milks, Peptonized Foods, Vinegars, etc. 

OVER FIFTEEN HUNDRED FORMULAS. 

A Book of Expert, Unbiased Information — Not a Book Designed to Adver- 
tise Somebody's Goods. 

A handsome volume of 250 Octavo Pages — Complete, Reliable, Up-to- 
Date, Indispensable. 

A Worthy Companion Volume of the ** Standard Formulary." 

A Book calculated to earn more than its price in every day's profits. 

OCTAVO, 250 PAGES. CLOTH, $4.00; SHEEP, $5.00, POSTPAID. 
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Natural 
Fruit Juices. 



The reasons WHY you 
save money and much 
vexatious labor by using 
Smith & Painter's Fruit 
Juices rather than under- 
take the preparation of 
such goods yourself, are 
given in our pamphlet, 
*' How to Make the Foun- 
tain Pay and Working 
Formulas for Soda 
Syrups," which we send 
firee. Write for it. 

Smith & Painter 

WILMINGTON, DEL. 



y ■ •■• ■ •■• ■ •■• ■ •■• ■ • n%% ■ %%m ■ •■■ ■ • ■ 



Soda 
Fountains. 




All Stica. Prices, Styles, 
New and Second- Hand. 



SOLD, 
EXCHANGED. I 



Easy 
Terms of 

FayoieiU j 



We are 
the lead- 
ing house j 
outside 
the Soda 
Fountain 
Trust. 

Write 
for Cato- 



logue. 

RobU N. Green & Sons, . 

1415 VINE ST., PHILADELPHIA. ! 



Supplies for tlie Sola Foitain. 

SODA and 

MINERAL WATER 
TUMBLERS, 

Correspond.nce Solicited. 

ROBERT STEVENSON & CO. < 

Chicago. I 

» ■ ••• ■ mum ■ 99m ■••■» ■ ■■■ ^ ■ ■ » ■ n m m m i 
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?M Concentrated 
Fresh Fruit Syrups 

Possess the full rich flavor of 
the Fruits, and are preferred 
by many to the Fruit Juices. 

i SCHIEFFELIN & CO., 

New York. 



"Pcrfccto" 

Fruit Juices, 

The most exquisite ever manufac- ; 
tured. Put up in lightning-stopper^! 
^-gal. Jars, i2 Jars to Case. 
Assorted to suit purchasers. 

Try a Case. 

"Pcrfccto" 

Chocolate SyrUp, 

Put up in gallon Cans. Nothing 
better. 

f"Pcrfccto'* 

Chocolate Essence, 

Put up in 5-lb. Cans. The Best. 
Manufactured solely by 

The Cratidall & Godley COm 

■87> 189 Franklin St., NBW YORK. 
im m ••» m ■ ii f ■ ••> ■ ••• ■ ••> ■ •■• ■ #>• ■ •■ ■ 
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Where to Get Supplies. 




We are in position to help you to success in the 
Soda Water business, so far as lies in materials and 
requisites. 

We have the reliable and well-known brands of 
Crushed Fruits, Fruit Juices and Syrups. Guaran- 
teed Rock Candy Syrup under our own name 
(**M., P. & Co."), Chocolates and Cocoas of all promi- 
nent makers, Acid and Wild Cherry Phosphates and 
Flavoring Extracts. 

Orders for utensils, such as Ice-cream Spoons and 
Dispensers, Lemonade Shakers, Strainers, etc., may 
be included in your general list of goods wanted in all 
departments; and if sent to us, we promise entire satis- 
faction as to both goods and prices. 

It will be a saving in time and expense to also 
include Soda and Mineral Water Glasses and Holders, 
Crushed Fruit Bowls and Ladles in your orders to us. 

Inquiries for prices or other information will be 
answered promptly. 

Morrisson, Plummer & Company. 

WHOLESALE DRUGGISTS. 01-110 AOn 

SODA FOUNTAIN SUPPLIES. OniO/^VJ\-r. 

200 to 206 Randolph Street. 
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Profitable SODA FOUNTAIN Requisite. 







1 

■ 



** MniMTQPDDAT" is the standard of the world. Highest Quality, • 
iTl.\/l^ I OCKK^ 1 Greatest Strensrth. Free from Mnstlness f 

It gives a good fruity body to all drinks, where an acid is required. Combined with Orange | 
or Lemon Klavorincr, formi Lime Juice Champagne. One teaspoonful added to 1 oz. syrup with - 
soda water produces an elegant and inexpensive drink. Try it. Prom all jobbers. Send for 
album containing views of *' Montserrat.^' 

Sole Consignees, EVANS & SONS, Lim., Boston, Mass., Montreal. Can. 

EVANS SONS & CO., Liverpool, Eng. 
» ■ •ee ■ ••• ■ •■• ■ •■• ■ •■> ■ •■• ■ ••m s i •■• ■ • > • ■ •■• ■ 
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THE FINEST FOUNTAIN FLAVORS. 

Brack's Non-Alcoholic 

CRAPE ^V^ JUICE. 



Strictly Free 
rrom All Chemicals. 



Prices Lo^v^est, 




Complies with Pore 
rood Laws of All States. 



Quality Hiffbeat. 



LARQZ BOTTLE TRADE EASILY ESTABLISHED. 

Label the handsomest on the marke:. 
Elegant show sign in each case. 

BRECK, Vineland, N. J. 



NET PRICES TO THE TRADE: 

Per case (2 doz. Apollinaria pts.) .... 
Per caae (1 " " qts.) 

If your jobber does not keep it, order direct. 

Always specify BRBCK*S. Every bottle guaranteed. 

BU8iNI88 ISTABLISHID 1886. 



$4.60 
4.60 
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No Fountain Complete 

witw BOIER'S SAFETY CRUSHED FRUIT BOWL 



Tight CoTers, 
Ladle Inside. 



No Notcti or Operkitig* 



^bsolutel y 



Fly Proo! and Dast ProoL ^^^^^ 




Patent Applied For. 



Worth More Than Its Cost Every Week in the Season. 

Customers will patronize the Fountain where these Bowls are used, knowing 
they will be served with Pure Fruit Drinks, free from Flies and Dust. Insects and 
Dust will find their way into the ordinary notched Bowl, and many a Bowl of 
Delicious Fruit and Glass of Soda has been spoiled and thrown away from this 
cause. Our "Safety Bowl," made with a close-fitting cover, without notch or 
opening, absolutely prevents this loss and annoyance. The Ladle is always under 
cover, inside the Bowl, which is provided with a Spoon Rest that keeps the handle 
above and out of the fruit, clean, handy and ready for use. 



Made in Highly Polished Crystal or Beautiful Emerald Glass, Plain or 
with G-old Band and 8trii)es. Diameter 8 inches and holds about 2 Quarts. 

NET CURRENT PRICES. 

Each 



Crystal, plain (as in cut) . . . $1.00 
Crystal, with silver-plated cover 1.60 
Crystal, with ^old band and stripe 1 . 76 



Each. 

Emerald, plain $1.25 

Emerald, silver-plated cover . 1.75 
Emerald, ^old band and stripe 2.00 



Best Quadruple Silver-Plated Ladle, 75o each, extra. 




The George BohnerCo., 

Headquarters for Soda Fountain Sup- 
plies and Utensils, and The Only 
Exclusive Lamp and O-lassware House 
in the West 

83 and 85 Wabash Ave., CHICAGO, ILL. 
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. . . LARGE LINE OK . . . 

Soda Spoons, Holders, Ladles. 



{ 




A 



Savoy Soda Syrup Ladle. 
Each, 75c. 



ELEQANTs 
FINE QUALITY, 
LOW PRICED. 





No. 7. Mineral Glass Holder. 
Silver-Plated. 50c. 




No. 1. Soda Glass Holder. 
Silver-plated. 86c. 



GIVE 
THEM 
A TRIAL. 




Concord Ice Cream Spoon. I 
Per Doz^n, $2.00. 



B. F. NORRIS, ALISTER & CO., Chicago. 

itiMiimtMMiiMMMmiMiiili 
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..THE. 



Inter-State Druggists' Ageixcy, 




358 to 362 Dearborn St., 
CHICAGO. ILL. 



If you want to sell a Drug Store Anywhere, 
If you want to buy a Drug Store Anywhere, 

SEND KOR OUR PLAN. 



Digitized by 



Google 



MANUAL OF BEVERAGES. 



251 



Outline of Qualiiative Chemical Analysis. 

BY W. A. PUCKNERs 

Professor of Ohemistrf in the Ohioago College of Pharmacy. 

A series of cards, fifteen in number, designed to present to the laboratory 
student the analytical course in the most conspicuous and practical manner. 

*' There are extant various schemes for similar 

{>urposes, but none, to the writer's knowledge, 
s so well adapted to render qualitative analysis 
easily understood."— Western Druggist. 

These cards are of convenient size, and the type used is conspicuous and so 
selected as quickly to tell the whole story. Table I shows how to prepare the 
solution; table II divides the metals into classes, while the tables following 
give the scheme for separating the elements of each class individually. 
Tables X to XV show how to separate and identify the various acids and 
halogens. Primarily these tables were prepared by Professor Puckner for the 
use of his students in the Chicago College of Pharmacy (University of Illinois), 
but they will be found of exceptional value for all beginners in chemistry. 

Attractively printed on heavy cardboard. 

Price per set In Stoat Envelope, 60 Cents. 
G. P. ENGELHABD & CO., Publishers, CHICAGO. 



// 



BY HENRY E. CHAPIN. M. 8.. 

Professor of Biology and Oeology in the Ohio University, 

AND 

LOUIS J. RETT6ER. 

Professor of Biology in the Indiana State Normal School. 

Experience in high ond normal schools long since convinced the authors of this work that 
there was pressing need of a book beinsr placed in the hands of pupils which would include 
both laboratory directions and text. The text in this attractive volume is believed to be 
sufficiently complete to serve for two-term work in connection with the Guide, and the 
arrangement is such that portions m^y be selected to adapt it to the limits of a single term. 

This Elemenury ZoOlogy combines, it is believed, merits to be found in no other elemenury 
work on the subject. 

It is printed in clear new type and copiously illustrated. 

Octavo, 210 Pagres. Cloth, 51.25. 

A copy will be sent to any teacher or school officer on receipt of 60 cents. 

G. P. ENGELHARD & CO., Publishers, CHICAGO. 
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Peters' Pictorial History of Ancient Plamacy 

Translated from the German of Herman Peters by DR. WW. NETTER. 

Few books have a more fascinating interest than this quaint volume of 200 oc- 
tavo pages dealing with the strange practices of pharmacy from the dawn of history 
to the Columbian era. It tells of the ancient superstitions, the charms and philters, 
the first pharmacopoeias, the drugs used four hundred years ago, the utensils em- 
ployed ; of old-time pharmacists and their apprentices and of many other things of 
a departed age not only of absorbing interest in themselves, but of real value for its 
comparisons with drug-stores and pharmacal practice in the nineteenth century. 

Its numerous illustrations ad- 
mirably supplement the text. There 
are portraits of the fathers of the 
craft, of Galen and Hippocrates, 
and illustrations of old-time drug- 
stores, of mortars and stills, of fire 
places, of specters and demons of 
disease, of love-charms, of alchemy 
and alchemists — nearly one hun- 
dred illustrations in all— the whole 
constituting the strangest collection 
of illustrations to^ be found in the 
literature of pharmacy. 

**It is an exceedingly interesting book." 
—Prof. Jos. P. Remington. Philadelphia. 
••The work is so rich in quaint, old- 
world facts and fancies, with weird theo- 
ries and grewsome practices of the alche- 
mists, that one dislikes to put it down till 
having finished at least that portion 
which treats of the Middle Ages. The 
editor is to be congratulated upon intro- 
ducing so entertaining a volume to Eng^- 
lish-speaking pharmacists. " — Druggist's 
OCTAVO, 184 PAQES. 100 ILLUSTRATIONS. Circular, New York. 

Cloth, Qold Title on Side and Back* Qilt Top, Price $a.oo. 
The original of this work is one of the most remarkable successes in German 
pharmacal and medical literature. The English translation with the wealth of new 
matter added has gained for it in America marked recognition and popularity, not 
less perhaps for its intrinsic value than because it is the only illustrated work on the 
subject in the English language. 

Q. R ENGELHARD & CO, Publishers, 

358 TO 36a DEARBORN ST., CHICAGO. 
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Second and... 



^M^ Revised Edition. 




A Book for the Times! Invaluable to Every Retail Drug:g:ist! 

By ALBIRT ■. BBIRT^ PH. M.« PH. D.« and A. KMIL HI88« PH. Q. 

The Standard Formulary contains nearly FIVE THOUSAND FORMULAS, 
comprising the best in every department, many of them private formulas from 
the treasured store of the veteran senior editor, and from that of many other well- 
known retail druggists. It is in effect a working manual of such remedies and 
preparations as may be profitably made in the average drug store. Hundreds of 
the formulas are entirely new, many of them being each worth the price of the 
entire book. The Departments comprise : 

Part l.-Pharmmccutical Preparations, 1,860 
Formulas. 
Comprising all the best from Dictcrich. Hager. 
the u. S. and European Pharmacopoeias and 
various other reliable sources. 

Part II.— Household Remedies, 436 Formulas. 

Comprising Ague, Asthma, Headache, Kidney, 
Gout, Dyspepsia, Eczema and numerous other 
Remedies, together with an exhaustive selection 
of liniments, oils, cough syrups, expectorants, 
etc., etc. 

Part Ill.^Proprletary and Patent Medicines, 
468 Formulas. 

Giving the composition of all the principal 
patent medicines in the American market. 

Part IV.— Veterinary Medicines, 358 Formulas. 

Remedies for ailments of the Horse, Cattle, 
Sheep, Swine, Dog and Cat, Poultry, Birds, etc. 

Part v.— Perfumes, about 800 Formulas. 

This part is a treatise in itself. It comprises: 
Perfumes, 268 Formulas; Skin Preparations, 215; 
Hair Preparations, 168; Mouth Preparations 
(Dentifrices, Washes, etc.), C2; Bath Prepara- 
tions. 7. 

Part VI.— Soda-Water PregMU-ations, 85 Form. 

A carefully selected and tested assortment of 
standard and fancy Soda-fountain drinks. 

Part VII.— Miioellaneous Preparations, 1,000 
Formulas. 

Comprises Blackings, Cements, Inks, Colored 
Fires, Polishes, and in fact everything under 
this head for which there might be a demand. 

The Standard Formulary cannot fail to be of incalculable service to every druggist who 
sees in a properly-utilized laboratory a means of popularizing articles of his own make, of asserting 
his personal independence of others' proprietary preparations, and of extending his business and 
professional reputation, while adding in an important measure to his profits. 

500 PAaES OOTAVO. PRIOE, OLOTH, $4.00; SHEEP, $5.00; POSTPAID. 

G. P. ENGELHARD & CO^ Publishers, 358-362 Dearborn St., Chicago. 
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Bastings College Botany. 



BY ED80N 8. BASTIN. 

Professor of Materia Medica and Botany in ttie Phila. College of Pliarmacy. 



Universities. 



A VALUABLE BOOK, 

With Nearly 600 lllustraUons. 

Presenting the subject of Botany in a manner new, fascinating and scholarly, and 
with special reference to the requirements of pharmacists and students in pharmacy. 

It is the olTicial text-book in nearly every College of Pharmacy and many 
The method is clear, simple and direct. 

PRESS COMMENTS. 

^' In writing this book Prof. Bastin has supplied a want which we 
have long felt."— American Journal of Pharmacy. 

"The work is a highly. commendable addition to the library of 
American textbooks."— Druggists' Circular, New York. 

"There are many textbooks on botany, * * but certainly none 
that the student will follow with such sustained interest and such 
complete satisfaction as this one." — Pharmaceutical Era. 

"The author and publishers are to be congratulated upon the 
practical nature and beautiful appearance of the book."— American 
Druggist. 

** We heartily commend the book. It is well up to the times— fresh 
and vigorous."— Botanical Gazette. 

" My experience as a teacher convinces me that the author has 
succeeded in presenting his facts in a singularly clear and comprehen- 
sive manner."— Prof. Joseph P. Remington, Philadelphia. 

Half-Morocco. Octavo. 450 Paqis. Niarly 600 Illustrations. 
Price. Postpaid. S2.50. 



Bastin's College Botany is pre-eminently adapted for self-instruction by 
reason of the ** Practical Exercises" appended to the various chapters. 

Bastin's Elements of Botany is an adaptation of the College Botany 

to the needs of high schools and the shorter courses in colleges. Price* $1.25. 

Bastin's Questions in Botany is a book of questions on the College Botany 
designed to bring out most clearly and forcibly the more important studies in the 
science. 

G. P. ENGELHARD & CO., 

Publishers, CHICAGO. 

jtMiiiMi M ii iM tiiiiti i iiimiiiti i t i iWiMMt i t i t M MMitiMWiinii^^ 



Digitized by 



Google 



MA N UA L OF BE VERA GES. 



255 



The Hatifital Institote of pharnaej. 

...CHICAQO... 

A System of Home Study. 

ENDORSED BY MEMBERS OF ALL BOARDS OF PHARMACY. 



; 

i 



f 
f 



Do you desire to Prepare for a Board of Pharmacy Examination or 
for other reasons to improve your knowledge of Pharmacy? 

Have you a clerk or apprentice to w^hom you desire to recommend 
a profitable and inexpensive course of study? 



The National Institute of Pharmacy supplies a course of Home Study at 
once thorough, practical and inexpensive. It consists of 

PRINTED LECTURES MAILED SEMI-MONTHLY 

to students, there being two terjns of twelve lectures each, the full course occupy- 
ing therefore a period of one year. 

In addition to the intrinsic value of the lectures, which embody the utmost 
information in the most concise form, and which represent the work of experienced 
teachers in their respective departments, the Institute system has the unique 
advantage of frequent individual examinations in the form of questions regu- 
larly mailed to students, which serve to stimulate regular work and enforce 
experience in reducing thoughts to writing. These written examinations, 
therefore, afford training in careful reading, accurate habits of thought, exact anci 
concise expression — in short, the very training needed for a Board examination, 
for scientific literary work in after life, or for work in the drug store. 

" I would not, if I were offered, take $500 
for what I have derived from your lectures." 
- G. B. McC. HowB, Evansvilie, Ind. 

*' I successfully passed the Pennsylvania 
Board of Pharmacy."— W. Clark Taylor, 
Vineland, N. J. 

"I passed the Massachusetts Board and 
also the New Hampshire Board."— N. M. 
Dechene, Pitchburg, Mass. 

" I certainly must confess that the Institu^ 
course has been a greater source of benefit to 
me tban all text books."— Emil A. Faltys, 
Schuyle^ Neb. 

" Permit me to express the wish that your 
work may be as helpful to very many others 
as it has been to me." — Mary A. Gilman, 
S Myrtle street, Medford, Mass. 



** The Institute has been of great benefit to 
a number of my acquaintances."— Geo. F. 
Payne, Member of Georgia Board, Prof, of 
Pharmacy, Atlanta Med. College, etc. 

"I can honestly and heartily recommend 
the course."— H. M. Dudley, Woonsocket, 
Member Rhode Island Board. 

**To those who can afford neither the 
means nor the time for a regular course in a 
school of ph irmacy this course is highly de- 
sirable."— Michigan Board of Pharmacy. 

"I am clearly of the opinion that your 
method affords a means by which all can. if 
so disposed, acauire an absolutely correct and 
thorough knowledge of practical pharmacy." 
— H. M. Whitney, Lawrence, President 
Massachusetts Board. 



All classes begin with Lecture I, Term I, and a new class is formed about 
every month, so that students may, as a rule, begin the course at the time best 
suited to their convenience. 

Announcement giving full particulars of the method, course, lectures, cost, 
etc. , mailed free upon application. 

NATIONAL INSTITUTE OF PHARWACY, 

358-362 Dearborn Street, CHICAGO. 

C. 8. HALLBIRQ« PH. Q.. DIRECTOR. 
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MANUAL OF BEVERAGES. 




Largest Circulation of Any Druggists' Journal in the World. 



COMPLETE IN ALL DEPARTMENTS OF 
A FIR8T-CLA8S DRUGGISTS' MAGAZINE. 



Established in 1879, ^^ ^^^ from its inception been a fearless 
champion of the rights of retail druggists as against the forces which 
threaten the prosperity of the retail drug trade. 

Subscription One Tear, $1. Specimen Copy, 16 Cents. 

G. P. ENGELHARD & CO., Publishers, CHICAGO. 




G.R ENGELHARD &g. 

Publishers. 



(^^«K^(S<i)* 



Comprehensive in scope, yet brief, concise and clear in its 
every department, the Medical Standard publishes everything within 
the range of the general practitioner. 

Subscription One Tear, $1. Specimen Copy, 15 Cents. 

G. P. ENGELHARD & CO., Publishers, CHICAGO. 
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Physician's Epitome 

-OF THE- 

National Formulary 

For Conpllmentary Presentation by Drafi:fiists to Physicians. 

"^How shall I recover my prescription trade ? '* " How may I build up a better prescript 
tion practice ? " These are questions which every wide-awalce druggist wants to have 
answered for himself and the benefit of his business. 

These questions are well answered by the National Formulary, which tells how to 
compound the preparations, and by the Phjrsician's E )itome of the National Formulary, which 
enables the druggist to let the phjrsicians of his locality Icnow what he is prepared to malce. 

The Phy8lolan'8 Manual of the National Formulary furnishes, in 
condensed and attractive booklet form, just the information the physician may require in order 
to prescribe the ** N. F." preparations intelligently. In this way only can he be induced to 
co-operate with the druggist. For this reason the druggist can easily, as a rule, afford to incur 
the expense of purchasing and distributing among the local physicians this little book, which 
is furnished at from 25 cents to 40 cents per copy, according to quantity ordered. 

The presentation page bears the imprint of the druggist, so that the book serves also as an 
excellent general advertisement. 

A single copy of the Epitome, with terms, etc., will be sent on receipt of 25 cents in 2 cent 



stamps. 



National Institute of Pharmacy , 



358-362 Dearborn Street, 



CHICAGO. 
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I Poison and Liquor Records. 



The Standard Poison Record— Conforming 
to the requirements of the laws and ordinances of all 
States requiring registration of sales of poisons, the 
ruling being for **name of purchaser," ** address," 
"quantity," "kind," "purpose represented," "by 
whom delivered." Contains a complete list of the 
Poison Laws of the different States. 



The Standard Liquor Record— Adapted to 
the laws of all the States requiring registration of sales 
of liquors, the ruling being identical with that of the 
Standard Poison Record, as specified above. 




Both boolcs are strong- 
ly bound in full cloth, 
each containing 72 pages 
and having spaces for over 
nine hundrel (900) entries. 
They are the best, most 
durable and handsome 
books for the purpose on the 
market. No drug store in 
the country should be with- 
out a copy of both the 
Standard Liquor Record 
and the Standard Poison 
Record. 



Price per Copy, 60c Each, Postpaid; 2c Stamps Received. 

Include a copy in your next order on your jobber, or send to the publishers, 

G. P. ENGELHARD & CO., CHICAGO. 
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